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THE 

INTRODUCTION. 

H£R£ is nothing induces 
me To much, to publi(h this 
Second Part of Dired:ions to 
prepare the Thing$abouta Farm orFa- 
inily> as the Encouragement my firft 
Volume, in this Way, has met with 
in the World ; which being now in 
the iixth Edition, has brought me 
many Receipts, from the Curious, 
which would be detrimental to the 
Publick if I did not thens to the 
World. I muA acknowledge my 
Gratitude, in this Piece, to ^feveral 
Perfem of Diftindicm, and good 
Oeconomy, who have ^voured me 
with their iUHAance ; and, as far as 
their Leave, would fuller me, I have 

given 
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yi The Introduction. 

Moil of fi^j^ts I hm^y^^n 

Witnefe to, at ibme Meal or other 
ivith them, or clfe in Fublick Places 
jbave purchas'd^ for I always thought 
that there was ^nore in 
eating clean and well, if one had 
good Pfovifions in a Pkce, than to 
have iuch ProviQons goodt a^d 
Ipoiled in thdr Management ' 

WtiJi 4£i& (many Nobleinen 1 -am 
converlant witli? and ih the large 
* Traft of .Ground I have j>afled ov«r, 
it may -not* be ^rpwwng, that 4 havie 
•txAlctaed-fe-gFeat a va^ of l^hii^s 
in this wa^; 'iftnd there is ;no greacec 
' Happinefs I eiijoy, than^ to <>ommu- 
tiicate ^ the Worid, * what i loire 
-my leif : but t4ie Proverb fay^, ^tim^e 
is no dtjpuung about ^dfies\ -fo that, 
every one has ftill the Xiiberty ^f 
choofing or iraftijfying any -ihing «» 

4h«r 



Digitized by Google 



The Introduction, vii 

theii Palate direds, when they have 
a good Foundation to go upon. 

I think, if theie Receipts had 
lain ftill in my Cabinet, they might 
after my death have been diftribu- 
ted CO the World in a wrong Scnfe; • 
but as I have particularly been pr&> 
fent amoi^^ many of them, I have 
taken the meaning of them in Wri- 
ting} or if I had left them behind me,^ 
they might have been loft, which, I 
think, are much too good to be 
bury'd in ObUvion. 
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Lately Tublijhedj 

TH£ Cnrntry Gmlemm tod Fmmr^$ Mmth • 
Ij DireBor. Containing neceflary Inftruc- * 
tions for the Management and Improvement of 
« Farm, in every Month the Yean Wtiere- 
in is cUreAed the Tioies and Senfoos proper 
for Ploughing and Sowing of att Sorts qf Com 
for Grain ; the Planting and Managing of Hops^ 
Liquorice^ Madder, Salfron, and fucb other 
Crops as ftand more than one Year on the 
Ground. The Xiines of Plancing and Cmcing 
of Coppice or Springs of Wood, and Felling 
of Timber, the Breeding and Feeding of Poul- 
try, Rabbits, Fifli, Swine, and ail forts of 
CatteK With feverai Partioilars relating to the 
Improvement of Bees, never before made pub- 
lick. By R. Bradley, Profeflfor of Botany in the 
Univerfity of Cambridge^ and The fixth 

Edition* With large Additions and Ifflprov€* 
ments. Printed for D; JrOT»iie,at the Bladt'SwuW ' 
without Temple-Bar; and 71 W^drKOii^ia Rujfel- 
Street, Cmnt-Garden. 
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Country Lady's 

DIRECTOR. 



Part H. 




INCE I have publiih'd thcAtf 
eipts I gathered together, with 
cgard to the feveral Preparations 
ot the Produas,of a Farm, fot 
the Table i entitled. The Lady's Month- 
ly DireBor, &c. (now in its futh Edition :) 
I l»vc received a great' number of Letters 
rehtii^ to many Improvements that may 
be made to it, and am dciired to publifli 
them, in order to render my fitft Volume 
more compkat. And, as I find they will be 

B or 
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d Tie Country Ladys 

of public Ufct I flmll begin with one con- 
cerning the Prcfcrvarion of Flefh, Fowls 
and Viih fxom Putrcfadion, or Stinking i 
vhidi is too often die Cafe, in Summer* 
time, when it is rare to find any fwcet 
Morfels, although they have undergone 
the Difcipline of Salting. As for the com- 
mon Notion, that Women cannot lay Meat 
in Salty equally with fucce(s, at all Times, 
it is falfe ; it is the Manner of doing it, 
and not th9 ftate of the Women who han* 
die it, that makes it right $ there muft be a 
right way of Management to prefcrvc it, 
an4 render it fit foi: the Palate^ as the fol- 
lowing Letter informs us. 

To ^r. Bradley* 

Sir, 

Iliave not only read your Book, cail'dt 
The Isodfs^ Mmithfy "Dirtihr^ but 

have tafted many elegant Difhes of Meat, 
ordered by ihe Receipts in it y but I thinly 
as you are a philoibphical Gentleman^ you 
fliould have taken a little more Notice of 
the prefervation of Cleib from Putrefaction i 
for in many places I have fet down to a 
pinner which has fent mc out of the Room 
by the very finell of it; even, though I am 

fo mucli of the French Tafie, that I can 

bear the Fumette. The Husband^ in this 

Cafe, 



I 



Dig'itized by Gov 



Part II. Director, ^ 

Cafe, has blamed his Wife i and the Wife 
has taken the opportuuity of whirj>^ni^ 
to her Husband, that the Maid was not in 
right Sorts when (he falted the Meat : but 
I am fnrci I (ball fct yeu to rightt intfaaf 
Point. 

I have taken pains in my Family^ which con* . 
iifts of thirty PcrTcms, to have my Wife order 
the Experiment to be made, and I am fatisfuj 
from her Arguments, that there is notiung ia 
the Notion above. But now to the pur* 
pofc. Let your Ilcfh-Mear be fAefh, and 
take all she bleeding Arteries from it; then 
fprinkle it with Common Salt, and let it 
lie in the Air for twelve Hqi^s s but faJjt.tiiei 
Places^ where the Arteries were, mote par- 

ticularly: then wipe your Meat dry, and 
make ibmc . Salt very hot, over the Fire» 
then rub in the Salt very WeU, and lay th^ 
Pieces of iaked Meat one Upon anothov 
dnd it will keep for feveral M<Mlthsi j 

Or with common Salt, rub the fcverft! 
Pieces of Meat briskly with it, after the 
Blood is oiit» and eipcdaUy in the hoUow 
Places lay Salt enough. So will you be 
fiirc to have your Meat fweet> eithici; Beef 
or Pork. 
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To fend Vciuibn Sweet m hot fVedther. 

GIVE it a little Salt> and have the 
Hauachcs parted, taking out the 
Marrow and all the Veins, as they are 
called, that bleed ; and then wipe all of it 
quite dvf after you have walh'd it wkh 
Vinegar, and then powder it with Pepper, 

and in an open Basket fend it up to Lonr- 
don. 

Sometimes Vcnifon (meaning a Buck) 
COOKS up to London^ not fit for the Tabic ; 
to prevent which, order the Keeper, wheu 
he has killed ir^ to drew three or four 
Founds of Pepper, beaten fine, upon it$ 
and efpecially upon the Neck Parts of the 
Sides^ after he has walh'd them with Vine- 
gar and dried them well. 

But if it ftinks, when you receive it, 
walh it with Vinegar, and dry it, then pep- 
per it and wrap it in a dry Cloth, bury it 
in the Ground, three foot deep at leaft, and 
in fixteen Hours it will be fwcet, fit for 
eating 5 then wafh off the Pepper with Vi- 
negar^ and dry it with a Clotfa^ and hang it 
where the cool Air may pafs> and the hlue 
Flics cannot come at it. ^ery. Is it not 
llrange, that wc lee daily the Limbs of 
Horfes hung up in Trees, and they do not 
fiink^ but remain goQd a long while fit for 

Dogs. 
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Part IL DiJLBCToiu 5 

Dogs Meat i If any one will fay, that Dogs 

all delight to cat Carrion, I muft deny 
that? but that every fort of Dog will roll 
himfelf inCarrion> vhen he caafind it, is. ' 
certain. 



HEN you have killed your Par- 



Y V tridges, take out the Crop, and the 
Artery which bleeds in the Neck, then fill 
the Place with Pepper ; and the Mouths of 
the Fowls ihould be fill'd with the fmie, 
for thcfe Parts take a taint fooner than the 
xc&y the Vent too, ought to be taken care 
of, and open'dt and filled with Pepper^ 
beaten groflly. This Pepper may be 

always wafli'd away without leaving any 
Sea (on or Flavour behind it, and is a certain 
Antidote againft Corruption. So the lame 
may be done with Phealants, and you 
ftould likewife leave on their Feathers. 

To kee£ an Hare a long Time. 

ASfoon as 'tis kill'd and difcharged of 
its Entrails, take care that all the 
Blood be dried away with Cloths about 
the Liver, for there tt is apt to fettle, tfasen 
duft the Liver well with Pepper 3 and fill 



To fend Partridj 
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^ The Chuntty ha^yt . . . 

the ?Qdy. with- N-ettlc5, or dry. Mofi, fof 

there wiil not raiic a ferment as Hay and 
Str{i>i^ wUl do, whench<;y <;ocne to be weti 
then' fill the Mouth with fcppcr^ and it 
will keep a long time. 

To keef Wild-Ducks fre^. 

DRAW them, and fill the Body with 
red Sage, after the iniide is well 

pepper di and likcwifc pepper the infideof 
the Mouth, leave on the Feathers* A Cjoofe 
may be leiv*d the fame way. 

But if. they be too long kept, or through 
^ant of Care,' they fhould receive a taint % 
then, when they arc puU'd, wifh the In-, 
fide very i^ell, with Vinegar and Watcft 
9nd dry it weli with a Cloth'i'and fcrapv 
away, if need be, what arc call'd the Kid'* 
jicysj thenftrew the Infide afrdh with Pep 
per. and hang rhcrnup for an Hour or two, 
where tlie Air may pafs through them. 

Some in fuch a cafe will put an Onioti 
into the Body, which does very well to* 
wards relioring it to a frclhncfs; then walh 
out all; and prepare it foe the Spit. 

Helps towards the Trefervatum cf Fiflu 

IF you would keep Fidi long, kill them 
as foon a$ they arc cut ot . the Water, 

tad t»ke out their Gills i then ^ tWir. 

JieadSj' 

« 
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Heads as much as may be, with Tcppcn 
and wipe them very dry> and pack thfm 
in dry Wheat-Straw. 



^ mAe Wine 0f White Elder-beMes, 

Uh Cyprus Wine\ from Mrs. Warbur- 
ton of Cheflure. 



Jl Quarts of the Juice of White Elder 
berries, which has been prelfed gently from 
the Berries, with tiie Hand, and poflect 4iio' * 
a Sieve, without bruifing the Kernels of 
the Berries, add to every Gallon of Liquor 
three Foonds of Lisim Sugar, and to the 
whole Quantity put an Ounce aiid a half 
of Ginger, diced, and tturee quartes; of m 
Ounce of Cloves^ then boil this near an 
Hour, taking o£f the Scum, as ^t rifes, and 
poor the whole to cool, in an open T.uhi| 
and work it with Ale-Ycaft, fpreadupon:a 
Toail of white Bread, for three Days, and 
then tun it into a Veflel that will juft hold 
it 3 adding about a Pound and alialf of Rai- 
fms of the Su^ ipUt, to lie \n the l4qi¥N: 
till we draw it off, which fliould not be 
till the Wipe is fine, which you will find 

Jamary. This Wine fo'JUke 

the fine rich Wine brought from Cr- 
fruSy in its Colour and flavour, that it ^a^ 
deceived the befi Judges, Thefe Becries are 



T. R. 




B.4 



Digitized by Google 



$ Country hadyi 

ripe in Augufty and may be had at the Ivy-- 
Houfe at Hoxtan* 

3V make Wine of Black Eldcr-bcrri^, 
which is equal U the be ft Hermitage 
Claret \from Henry Marfti, Efq$ ofHzm^ 
merfmith. 

TAKE nine Gallons of Spring Wa- 
ter, and half a Bufhel of Elder-bcr- 
ties, pick'd clean from the Stalks; boil thefe 
till the Berries begin to dimple, then gent- 
ly ftrain off the Liquor, and to every Gal- 
lon of it put two Pounds of good Lisbm 
Sugar, and boil it an Hour ; then let it ftand 
to cool, in an open Tub, for if it was to 
cool in the Copper, or Brafs Kettle, it was 
boird ivLy the Liquor would be ill-tafted. 
When it is almoft cool, fpread fome Ale- 

Ycaft upon a Toall of White Bread, and put 
it into the Liquor, to work three Days in the 
open Tub, ftirring the Liquor once or twice 
a Day, and then tun it in a Veflel of a 
right fize, to hold it : At the fame time add 
to every Gallon one pound of *Raifins of 
the Sun whole, and let them lie in the 
Cask till the Wine is drawn off. 

Such a fmall quantity of Wine, as is 
here direded, will be fit to bottle the ^^i^if- 
4erjf next after it is made, but larger Casks 
ihould not be drawn oft tiU March or JpriL 

A 
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Bacbadocsy U make Rum $ 

wiich proves v&ry good. 

IN B4vkadois the Rum is made of the 
Scum and OfFal of the Sugar, of which 
they put one ninth part, or eighth part^ to 
common Water, about eighteen Gallons, all 

together, in a wooden open Veflcl or 1 ub ; 
cover this with dry Leaves of Palm, or for 
want of them, with the Leaves oiTlatamis or 
the Leaves of Fern in England^ oc the Farts 
or Leaves which Flagg-Brooms are made of. 
Let this remain for nine Days, till it changes 
of a clean yellow Colour, and k wiJl be 
then fit to diftil ; then put it into an Alem- 
bic, and you will have what we call the 
Low- Wines. A Day or two after diftil it 
again, and in the Cap of the Still, hang a 
imall muflin Bag of fweet Fennel-Seedsp 
and the Spirit will be of a fine flavour. 
Some will life Annifecd in the Bag, and 
fome ufe a little Musk with the Iwcct 
Fennel-Seeds^ or elfe diftil the Spirit twicC| 
once. with the fwcct Fcnaci-Secds, 
and the next with a little Musk. 

H.B. The wooden Vcffels, or open Tubs, 
muft not be made of any Wood that is 
unwholefome, or fweet-fcented ^ fuch as 
Dcal> f irr, or Manciuucch 

In 
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In England^ Treacle may be ufcd with 
equal Succeis> and is cheap enough to get 
a good livelihood 5 as appears by the fevepal 
Ways mentioned above, chat have been 
privately experienced. 

To make Citron- Water, frtm Barbadops* 

TAKE Citron, or Lemon Flowers, 
for the word Citron in French Sig- 
nifies Lemony though we generally in Eng-- 
land eftecm the large Lemons to be Citrons, 
and the middle-itz'd we call Lemons, and 
the fmalleft of that race is call'd the Lime* 
In thcfe, however, there arc as many Varie- 
ties as we have in Apples, one is finer fla- 
vour'd than the other, "the Oranges too 
arc of as many different Sorts, the Rind 
of one pleafanter than the other, and the 

Juice likcwifc, and fo arc the Flowers va» 
Vious in their Smells, fome more odorous 
than others; yet all thefe ate ufcd indifFe- 
rcntly, according to the Kinds that hap- 
pen to grow upon the feverai Eftates, where 
the Citron- Water is made, and this is the 
Keafon why one Sort is better than ano* 
ther \ and therefore, thofe who have • the 
moft pleafant Sorts, make the bcft Waters 
of this Kind. 

We muft rake, either of Citron, Lemon, 
or Orange f lowers, four Ounces tx> a Gal« 
a loa 
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Ion of dean Spirit, or FrenclhBnndy $ put 
thefe in the Spirits, with two founds of 
white SugarrCandy, iKatenimei then take 
of the bcft Citron-Pccls, or Lcmou-Pecls, 
Ax Ounces, and let them fteep in the Spi- 
rits till the Li<|uor is ftrong enough of eve- 
ry Ingredient i and when that is done, pour 
it off, through a Sieve. And in ibme places 
they put about half a Drachm of Musk to fit 
Gallons of Liquor^ and this has been fold 
for itxteen Shillings the Quart in Lmuka. 

To make Jim Vinegar. 

... 

THERE is no doubt but the making 
of Viiae^ will be a confideraible 
Article, feeipg that few of our fine Prepa- 
ratioiis for. the Table can be made withouif 

it. A Gentleman of great note has given 
Die the following Receipt for it,, vis^. 

To nine Gallons of Witter, put eighteen 
Pounds of Malaga Raifins, chopt a little. 
Stalks and all 4 put this into a Cask, bound 
with Iron Hoops, and place it in the warmcft 
Expo&ireyou can find in the open Air : then 
take, a Florence Flask, divefted of its Straw, 

and put the Neck of it into the Eung-hoJc, 
fixing it as clofc as may be, with fomc Lin- 
nen- Cloth, and a little Fitch and Rofin 
melted together. By this Means, if the 
Weather prove iair and warm, your Vinegar 

will 
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will be fit for Ufe in three Weeks time. 
The ufe of the Ghfi^ is, that in the heat 
of the Day it will fill itfclf with the Liquor, 
and when the cool of the Evening comes 
on, that Liquor will again be returned in* 
to the Cask $ by which means the Liquor 
will become four much fooner than it 
will otherwife do» As foon as it is clear^ 
draw it off. 

To make Irifh Ufquebaugh $ frm lard Ca- 

pcU's Receipt y when he was Lord Lieu-' 
tenant of Ireland. 



O every Gallon of Fr^^T^r^-Brandy, 



f put one Ounce of Liquorice fliced* 
oneOunce of fweet Fennel-Seeds, oneOunce 
of Annifecds, one Found of » RaiTuis of the 
Sun fplit and fioned, a quarter of a Pound 

of Figs Iplit, two Drachms of Coriander- 
Seeds 5 let thcie infufe about eight or nine 
Days, and pour the Liquor clear off, then 
add half an Ounce of Saffron, in a Bag, for 
a Day or two, and when that is out, put in 
a Drachm of Musk. If when this Com* 
pofttion is made, it feems to be too high 
a Cordial for the Stomachy put to it more 
Brandy, till you reduce it to the Temper 
you like. This is the fame Receipt King 
William had when he was in Ireland. 
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Tip make Green Uiqucbaugh* 




O every Gallon of Fr^A-Brandy 



K put one Ounce of Annifeeds» and 
another of fweet Fennel-Seeds, two Drachms 

of Coriander- Seeds. Let thefc infufe nine 
Days, then take of the Spirit of Saffron one 
Drachm, diftil'd from Spirit of Wine, mix 
with the reft 5 infufe during this time fomc 
Liquorice diced in Spirits^ one Pound o£ 
lUiims of the Sun, and filter it $ put then 
a Quart of pji^re White- Wine to a Gallon 
of the Liquor^ and when all is mix'd to* 
gcthcr, take the Juice of Spinach boird, 
enough to colour it 5 but do not put the 
Spinach Juice into the Liquor till it is 
cold. To this put one Pound of white Su- 
gar candied^ finely powder d, to a QaUon 
of Liquor* 



To make a Cabbage-Pudding 5 from a Gen- 
tlewoman in Suifolk^ as it was writ* 
ten ty herfelf. 



OU will excnfe me, if I lend you a 



\ Receipt for a Pudding, which is ac- 
counted fo agreeable by my Acquaintance, 
that they think it worth a place in your 



Book, caUU The Lad/s Monthly, "Di- 



Sir, 




reSior^ 
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re^OTy in the Management of the feveml 
Produds of a farm. It may ^ well be 
made by People of the lower as of the 

higher Rank. • ' 

Take a Piece of boird Beef^ which is 
not always done enough % the Pam of it 
which are the leaft cione> and chop them 
£mdl: take as much boilM Cabbage as you 

have Meat, and chop that as fmall as the 
Beef, fcaiba this with Pepper and Salt, 
kttd two or three Eggs beaten, to mix it 
up in the manner of farced Meat. Whatever 
dfe of fealbning you like, put it to it j 
when it is made into a thin Pafte, put the 
Mixture into a Linnen-Cloth, and boil it 
till it b enough, then ferve it to the Table. 
But this Pudding is mudi better made 
with raw fait Beef and boiL'd Cabbage, for 
is makes an extraordinary Pafte, and is much 
ibfter and ihUler of Grayey than the 

N.£. If it is of the firft Sort, the quaor 
tity of half a Quartern Loaf of fine 
Bread, may boil an Hour, and the 
latter Sort may boil an Hour agd a 
half* 

I am Tours ^ 

, Serve it with Butter and Gravey, with Ij> 
mofi-Juice. - - 

Of 
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* . • 

Of tJk Gourmandine-Fca^ and its feveral 

fFajs of T>refling. ^ 1 




OU have niieiition'd in one of * 

•youtB^oksa fort of Pea, which 



is caird the Gotuxnaadme^ Gourmand $ 
vhkh Ifuppofc one may call, in Englijb^ t 
the Gluttons Pea, becau^: we cat ail of 
it* For the Pods of it aie viery fweet and 
have no Film, ot Skin in them, fo that 
the Cods may be as wcU eaten as the Peas 
themieims^ for which realbn^ when we 
have drawn the Strings from them, as we 
d»lcQM.Kidney Beans; you may broil them 

i^n a Gridiron, and ferving them with 
&WSJf. Sauce, they are very goodi or to cut 
ttie» : iolo Pieecs, and fry them with Mut- 
ton Steaks 5 or clfcyou may fry them with 
B€e£^ and they are ftill better* But the bell: 
w^y, is to cm them crofi> as yoa do Frenck- 
Beans^ and Aew them in Gjravey with a lit- 
' tie Pepper and Sab, there is not any things 
in my Opinion can cat better 5 and to be 
put in a gravey Soop, are incomparable $ 
especially, if they have been parboil'd, and 
rubb'd dry, and then fry'd in burnt Butter. 
' The imalleft dwarf cnx>ked Sugar-Pea^ 
that you recomuiend, is of the lame qua- 

lity^ but rather better^ £or all thefe Ufes, 

bemg 
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being fomewhat jfweeter thaa the former^ 
and the Pod fiiUer of Pulp. 



To make Verjuice of Grapes^ w»ipi% 9t 
of Crab' Apples j 'from J. S. Effi 



AK£ Grapes full grown, juft be- 



fore they begin to ripen : and bruife 
them, without the trouble of picking them 
from the Bunches i then put them in a Bag, 
made of Horfe-Hair, and prcfs them till' 
the Juice is diichargedj put this Liquor in* 
to a Stone Jar, leaving it unoovor'd foe 
fomc Days, then clofc it and keep it for 
ufc. This Verjuice is much richer than that 
of the Crab- Apple, and has a much greaftr 
influence in the way of Cailico-Printing; 
but is harder to come at, few People being 
willing to gather their Grapes unripe 5 but 
wh^)^ there is a large Quantity, it is well 
iKTorth whUe. N.B. It wUl do well, if 
the Liquor is put into common Casks, 
but is nicer to the Palate if it is kept in 
glazed Jars of about e^ht or nme Gallons^ 
and the Berries might tiieii be picked from 
the Stalks. Keep this in a good Vault, 
and it will remaai good for three or four 
Years as Verjuice i but a little more time 
will make it lofe its Sournel^ and it will 
become like Wine* 
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The Verjuice of Crab-Apples fhould be 
made of the vi^ild Crab, which* produetc 
Thorns on its Branches, and brings a unall 
round Apple, fuch as are common to be 
planted for Fences. I am the more parti- 
cular in this, bccaufc fome Apples, which 
are call'd Wildings, are fuppofed to have 
afharpjulccj biic iuch will foftcn by keep- 
ing a Year or two. Take the Crabs, I 
ipeak of, in OBobery and grind them in 
a Mill, fuch ns they ufc for making Cy- 
der i then prcfs the Liquor, and put it into 
Veflels like the former* fiefides the agree- 
able Tafte this has, ns an Agrefta at the 
Table^ it is good for the Callico Printers. 

A dry Travelling Towder^ for Sauce ^ or 
Tocket-Sauce. jFr^^ Mynheer Vandcr- 
port ^Antwerp. 

TAK£ pickled Mango, and let itdr/ 
three or four Day5 in the Pvoom 5 then 
reduce it to Powder by means of a Grater. 
Take, of this Powder fix Ounces, to which 

add three Ounces of xVlufhrooins, dry'd in a 
gentle Oven, and reduced to Powder, by 
beating in a Mortar i add to this, a Dram 
of Mace powder*d, half as much Cloves 
powder d $ or in their room, a large Nut* 
meg grated, and a Dram of black Pepper, 
beat, fine : mix thcfe ingredients well toge- 
ther, and fift them through an open Hair- 

C Sieve, 
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Skve : and half a Tea fpoonful, or Icfs, 
of the Powdcc wtU reliih aay Sauce ycNi 
have a mind ro make, though it be a quart 
or more^ putting it into the Sauce, whea 
k is warm. To this^ one may add about 

nine Grains of fwcct Bafil, dry'd and pow- 
der'd^ or of Summer fwcet Marjoram 
powdcr'd. If we nfe this Sauce for Fifh^ 
it is extremely good, adding oniy a little 
Anchovy Liquor and white Wine. 

To preferve Grapes all the Winter. 

TAK£ an Earthen Jar, well giaz'd, 
that will hold about fix Gallons, or 
more s then dry fome Oats^ a littie> in die 
Suni upon Leads if you can, fo that they 
have loft fome part of their Moifture : lay 
them then two Inches thick, at the bottom 
of the Jar, and upon them, your Bunches • 
of Grapes, gathered full ripe and dry anci 
if in any Bunch there is a rotted Grape, 
cut it oflf, and fee that your Bunches are 
quite clean in thek Berries $ and befides* 
that ail the Paits you have cut the Grapes 
from, are quite dry. Lay thcfe on the O^ts, 
and upon th<m put two Inches thick of Oat% 
dry'd as before 5 and on them again, a Layer 
of Grapes, and fo the Oats upon them, con- 
tinuing this Pra&ice till the Veflel is full. 
Then take a Cork, well foak'd in Oil, and 
fiop it clofe in the lu^ and feal it tip with 
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Pitch, Bees- Wax, and a little Rofm, melt- 
ed together, and ixep . it. ia a cool Place j 
but to buty it duree foot imdcr ground, is 
better. 

CqIUt af Mutton rmjied. Fr^m St. 
mund's-Bury im Sufiblk. 

TAK£ a Coaft of Mutton, which is 
the Neck and Brcaft together, skin it 
in the whole Piece \ then parboil it, andprc* 
pare a Mixture of Crumbs of Bread ; Le- 
mon-Peel grated^ a little Pepper, Salt, Nut- 
meg or fweec Mar/oram powdered, which 
anfwers the End of moft Spices, or elfe a lit- 
tie dry'd fweet JBaiil, which we call Bujb" 
Bafily in the Gardens. To thi% add the Yolks 
of fix hard Eggs, beat in a Mortar, with fix: 
QiMf^s of ^i^lti&r i mix this with the other 
Ingredients % then take the initdc of the 
Mutton, and cover it with this Mixture, and 
tell it up as dofc as can be, and fccure it in 
the Roll i fo that it may be clofc for the 
Spit* ' It muft be fpitted through the Mid- 
dle length-ways, and bafted with Butter; 
lalting it every now and then, and the 
Gratings of Crufts of Bred fhould be fprinfc«^ 
led upon it, with the feafoning above. Juft 
before it is enough, when it is taken off the 
Spit, ferve it with ftrong Gravcy and Lemon 
or Orange Juice, and garniih with Lemon 
or Orange iliced i or when Oyfters arc vik 
fcafon^ add fry'd Oyfters : vi». 

C 2 To 
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To fry Oyftcrs for a Tlatef ortbe Gamijb 

of the foregoing ^ijb. 

MAK£ a Batter of Eggs and Flower, 
Crumbs of Bread, and a little Mace». 
beaten fine. Stew ibme large Oyfters in their 
own Liquor gently, and wipe them dryland 
flower them : dip them, after this, in the 
Batter^ and fry them in very hot Butter, or 
Lard, or Seam of an Hog; and they will be 
inauftated, or cover d, with a fort of Pafte, 
which will be very agreeable, either for a 
Plate, or to garnifh a Difh. It we have them 
alone, ferve them with fome of the Liquor^ 
a little Butter, fome White Wine, boiling 
ficft fome Spices in the Liquor. 

Of a Sturgeon, how it ought to be curedy 

for cold Meati or dre^ed hot for the 
Table. 

THE Sturgeon is a FiQx conunonly 
found in the Northern Seas i bue 
now and then, we iind them in our great 
Rivers i the Thames y the Severn and the 

Tyne, This Pifh is of a very large fize j 
even fomctimes to meafure eighteen foot 
in length. They are in great efteem when 
they are frefh taken, to be cut in Pieces, 
of eight or ten Pounds, and roafted or 
baked; beiides, to be pickled and pre- 
ferv'd for cold Treats: And moreover, 

the 
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the Caviar, which is cdeem'd a Dainty^ i$ 
the Spawn of this Fiih. 

To Cwre^ §r Tickle^ Sturgeon i from Ham- 
borough. 



AK£ a Sturgeon, gut it and clean 



it very well, uithin fide, with Salt 
and Water $ and in the fame manner clean 
the Outiide, wiping both very dry with 
coarfe Clotiis, without taking any of the 
great Scales from it: then take off the 
Head) the Fins and Tail 5 and if there is 
any Spawn in it, fave it to be cured for 
Caviar. When this is done, cut your f i(h 
into fmall Pieces, of about four Pounds 
each, and take out the BoncS| as clean as 
poifibie, and lay them in Salt and Water 
for twenty-four Hours 5 then dry them well 
with coarfe Clotiiss and fuch Pieces as 
want to be rolled up, tie them dofe with 
Bals-ftrings, that is, the firings of Bark 
which compofe the Bafs-Mats, iuch as the 

Gardeners ufc : for that being flat, like Tape, 
will keep the Fifli dole in the boiling, whidi 
would otherwife break, if it was tied with 
Pack-Thread. Strew fome Salt over the 
Pieces, and let them lie three Days j then 
provide a piece of Wicker» made flat, and 
wide as the Copper or Cauldron you will 
boil your Fifii in^ with two or three Strings, 
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faften'd to the Edges, the Ends of which 
fliotild hang over the Edges of the Copper. 
The Pans we generally boil our Eilh in, 
«re IhalkK^^n^l very broad % then make th<^ 
following Pickle, viz, one Gallon of Vine- 
gar to four Gallons of Water, and to that 
quantity put four Pounds of Salt. When 
this boils, put in your Fifh ; and when it is 
boii d enoughs take it out^ and lay it 
in itngle Pieces, upon Hurdles, to drain, or 
upon fuch Boards as will not give any exf 
traordinary Tafte to the Fifh. Some will 
f)oil in this Pickle a quarter of a Pound of 
whole black Pepper. 

When ycAur Fifh is quite cold, lay k in 
clean Tubs, Which are call'd Kits, and co? 
ver it with th0 Liquor it was boil'd in> 
and clofe it up, to be kept for Ufe. 

If at any time you perceive the Liquor to 
grow mouldy, or be^n to mother, pafs it 
through a Sieve , add feme frefh Vinegar to 
it, and boil it : and when it is quite cold, 
wafh your Fifh in fome of it, and lay your 
Pieces a-frcfh in the Tub, covering theni 
with Liquor as before^ and it will keep 
good ftvcral Months. This is generally 
(aten with Oil and Vipcgar^ 
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^ pTfpgre thi Caviar, » Sf^wn, of the 

Sturgeon. 

WASH it weU ia Vinegar aii4 Wa- 
ter, and then iay it in Salt and 
Water two or three Daysj then boil it in 
freih Water and Salt $ and wfaen it 13 cdd^ 
put it up for Ulc« This is eatjea upon 
TojUjts of white Bread with a Iktlp Qil. 

Ta Roaft a piece of frefi^ Sturgeon ^ jT4im 
^r.IUiph Titcbboum^ Conk. 



AK.£ a piece of frefli Sturgeon, of 



H about dght or ten Pounds ; let it 

lie in Water and Salt, fix or eight Hours, 
with its great Scaks on then fallen it on 
the Spit, and bafte k well with Butter for a 
quarter of an Hour i and after that, drudge 
it with grated Bread, Flour, focnc Nut« 
meg, a little Mace powdcr'd, Pe^cr and 
Salt, and ibme fwcet Herbs dry'd and ppw- 
der'd, continuing bafiing and drudging of 
it till it is enough. Then fervc it up with 
this following Sauce, vm* one Pint of ihm 
Gravey and Oyfter Liquor, with fome Horfe'* 
Radifti, Lemon-Peel, a bunch of fwect 
Herbs, fame whole Pepper, and a few.@la$lei 
of Mace, with a whole Onion, an Ancho- 
vy^ a ipopnfi^ or two of liquid ib^atcl^cp. 
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or fome Liquor of pickled Walnuts, with 
half a Pint of White Wine : ftrain it off, 
and put in as much Butter as will thicken 
it. To this put Oyllcrs parboiled} Shrimps 

or Prawns pickr, or riic iniidc of a Crab, 
which will make the fame Sauce very rich i 
then garniih with fry'd Oyfters, Lemon 
diced, butter'd Ci\\bs aiivl Iry'd Bread, cut in 
hand feme figures, and pickled Mufhrooms. 
N,B. If you have no Katchcp, yon may 
ufe Mufhroom Gravey, mentiond in the 
firft Part of your Trcatifc, or fome of the 
travelling Sauce in the fame Book^ or elfc 
a fmaii Tea ipoonfui of the dry Poci^et* 
Sauce* ' 

To Roaji a Collar y or Fillet , of Sturgeon ^ 

from the fame. , 

'"T^ A KE a piece of frefh Sturgeon ; take 

out the Bones, and cut the flefhy Part 
into Lengths; about leven or eight Inches j 
then provide fomc Shrimps, chopt fmall with 
Oyllcrs, fo'^"iC Cruiabs of Eicad, andfuch 
fcaiouing of 5picc as you like, withalittleLc- 
mon-Pcel grated. When this is done, butter 
one fide of your Fifh, and ftrew lome of your 
Mixture upon it ^ then begin to roll it up, 
as dofc as poffiblc, and when the firft Piece 
is rolled up, then roll upon that another, 
prepared as before; 'and bind it round with 

. ^ a 
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a narrow Fillet, leaving as much of the 

Tifh apparent as may be. But you muft re- 
mark, that the Roll (hould not be above four 
Inches and a half thick $ for, elfe ooe Part 
wouid be done enough before the Infide 
was hardly warm'd : therefore, I have fonie- 
times paiboil'd the infide Roll bcfoic I be- 
gan to roll it. 

When it is at the Fire, bafte it well with 
Butter, and drudge it with fiftcd Ralpings 
of Bread. Serve it with the lame Sauce as 
dircfted for the former. 

^ Tkce of frejh Sturgeon hiled 5 frmm 

the fame. 

WHEN your Sturgeon is clean, prepare 
as much Liquor to boil it in, as will 
cover \u that is, take a Pint of Vinegar to 
about two Quarts of Water, a ftick of 
Horlc-Radifh, two or three bits of Lemon* 
Peel, fome whole Pepper, a* Bay-leaf or 
two, and a fmall handful of Salt, boil 
your Fiih in this, till it is enough, and 
fcrvc it with the following Sauce. 

Melt a pound of Butter i then add lomc 
Anchovy Liquor; Oyfter Liquor; fome White 
Wine 5 fome Katchep boil'd together witlv 
whole Pepper and Mace ftrain'd 5 put to this 
the Body of a Crab, and ferve it with a little 
Lemon-Juice. You may likc\v ile put in ibme 

^hi'iaips. 
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Shrimps, the Talis of Lobftcrs, cut to Pieces, 
ftcw'd Oyfters, or Cray-filh cut into fmali Pits : 
garnifh with pickled Mu(hrooms and roafted 
or fry'd Oyfters, Letnoa fliccd, and Horfc- 
fiLadilh icraped« 

To make a Sturgeon-yy^ 5 from the fame. 

PUT to a quartern of Flour» t^o 
Pounds of Butter, and rub a third 
Part in $ then make it Jknto a Pafte with Wa- 
ter, and roll the reft in at three times ; then 
roll out your Bottom, and when it is in 
the Di(h, lay fome Batrer, in pieces, upon 
it i and ftrcw on that, a little Pepper and 
Salt. Tiien cut your Sturgeon in Slices 
crofs-ways, about three quarters of an Inch 
thick, feafoning them with Pepper, Salt, 
Nutmeg and Lemon-Peel grated* till four 
Pye is foil, and on the Top lay on Pieces 
of Butter; then clofe it, and put in, iuA 
before it goes to the Oven, fomc White 

Wine and Water j and when it is bak'd, 
ierve it : garnilh it with iliccd Lcmon> oc 
Orange. 

To butter Crabs, from the fame^ for Gar- 
nifij for the foregomg ^ijbes^ or Jo be 
ferved by themfelves. 

TAKE middk-ftz'd Sea-Ciabs; bmik 
the Claws, and pick them 5 then take 
out tile Body, free trom aU tiie films and 

• bone/ 
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boaey Fam $ mix thcfc together with fotne 

Pepper and Salt, vto your mindi ^nd when 
you have heated fome White Wine ovec 
the Fire, put your Mixture mto it, and 
ftir it well together, and keep it warm in a 
gentle Oveo> till you want it for Ufe : and 
yuft before you ufe it, pour into your 
Mixture a little melte^l Butter, and ftir it 
well in 1 then clean your Shells, as well 
as pofliblc, in hot Water, and put in your 
Mixture, and ferve it to the Table hot. 
Or this Mixture may be ferv'd on a Plate, 
upon Sippets, with Slices of Lemon or O- 
xange. You ihould &j the Sippets. 

The Manner of TicUif^ and l^rying of 
Sheeps Toi^s^ wHog^ Tongue which 
they call Stags Tangues-^ from a ceh'* 

' kratid TfaBittmur of forty Tears ftamir- 
ing in London. 

TH£ Sheeps Tongues, which are 
commonly bought in the London 
Markets, are the bcft, if they are the Tongues 
of Wcthersy fed in low Lands 1 being the 
largeft, as they are taken from the largeft 
fort of Sheep ; but the Tongues of aii Sorts \ 
of Sheep are good enough to be worth 
Pickling. But there is this Difference in 
(iie Value, that one large Tongue, well 
f urcd, will fcU for three Pence, while the 

finalleft 
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fmalleft Sort, cured in the fame manner, will 

only fell for Three Half pence, or a Pen- 
ny. Thefc Tongues arc bought in (>ian- 
tities of the Carcafs Butchers, about 
chafpely and other Butchers about Town, 
vho kill from One hundred to Six hun- 
dred Sheep in a Day, each Butcher; and 
they know very well ho^ to cut out the 
Tongues, with all their Parts to advan-- 
tagc : but they arc afterwards trimm'd, when 
we receive them, into a more regular 
Shape, bythofewho cure them. Whenwc 
are about this Work, there is one thing ne- 
ceflary to be obferv'd, cfpccialiy in hot 
Weather, but always it is beft to be done j 
which is» cut. the flcfby. Part of the Bottom 
of the Tongue length-ways, and you will 
find, towards the Root, an Artery, which 
as foon as 'tis cut will bleed, and joining to 
that is a kind of Sweet-bread ; take thefc 
out, as clean as you can, without disfiguring 
theTonguc 5 otherwifc the Tongues willhavc 
an ungrateml Smell, and putrify : fo, that 
,if you deal by Wholefale, they will be re- 
turned upon your hands, or be a trouble 
to the Family where they arc made. Wafli 
thefe well, after trimming, in Salt and Wa- 
ter, and then fait them with common Salt, 
well dry'd, in an Iron Kettle 5 one pound 
to half an Ounce of Salt-Petre, or Nitre> 
powder d and well mixU Rub them, well 

a * witU 
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\i^ith the Mixture^ and lay them dofe together 

in a Tub, or glaz'd earthen Vcflcl , and, after 
a few Days, when they are fah enough, take 
them from the Pickle, and when they are 
a little dry, tie them by the Tips, half 
a dozen together ; and hang them up in a 
Chimney, where Deal Saw-Dufl: is burnt, 
till they arc Imokcd enough, to be cured 
for boiling ; then boil them in their Bunches, 
and let them dry for Sale. Eut to come a 
quicker Way to cure thefe Tongues, in the 
Pickle, as we do generally, is to make a Brine 
or Pickle in the following manner i that is, 
take a quantity of Water, and make a 
Pickle of it with common Salt, boil'd till 
it will bear an Egg ; and then put in to 
every Pound of Salt, half an Ounce of Ni- 
tre, or Salt-Pctrej and when the Picl^lc is 
cold, throw in your Tongues : which is the 
quickcftWay. But for drying of them, the 
Smoking- Ciofcts will do pcrfcdly well, 
only we have not always thofc Conveni- 
encies. 

# • 

* 

Ti?e Smoking-Clofcts. 

IT is to be obferv'd, from your own 
Writings, That the Smokiiig-Clofets 
are of great uie in curing of Hams$ and 
they are no lefs ufeful in drying of Tongues. 
I have^ in a place, in the Country, one of 

thetii 
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them in a Garret, where we enclofc a Room 
of ten foot Square,^ where is a Chimnef^ 
into which, by a &cgsfter, we let in the ' 
Smoke from the Fire, which is made on 
a Hearth, on the ground floor i fo that 
the Smoke then does not come too hot on 
the Tongues, and fo preferves them from 
turning riifty. This is much the beft way of 
curing them, and one may cure, in fuch a 
Rooni, fourfcore dozen at a time. This Place, 
likewiie, wecureourHung-Beef in. We have 
try'd fome Sheeps Tongues, faltcd only in 
a Brine of common Salt, and dry'd in fuch 
a Room ; and they are very red, and well 
tailed, though there is no Salt Petre ufed 
in the Fickle* 

A Carp 'Fye. prom Mrs. Mary GordQn* 

PUT to a quartern of Flour a pound 
and a half of Butter, rubbing a third 
part iui and make it into a Pafle with 
Water : then roll in the reft of the Butter, 
at two or three times, and lay your Faftc 
in the Difh;, putting fome bits of Butter, 
on the bottom Pafte, with ibme Salt and 
Pepper, at difcretion. 

Then fcale and gut your Carp, and wafli 
it with Vinegar, and dry it well $ and make 
the following Pudding for the Belly of 
the Carp; vizi. Take tfaie fle(h of an £el, 

and 
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£el> and mince it j^iy fmall^ add fomc 

grated Bread, forot dry'd fwcct Marjoram 
powder'd^ two bUtter d £gg$> a fmall An- 
chovy minccd^J^ little Nutmeg grated , 
and fomc Satf and Pepper j mix this well, 
and fill tl;|;Belly of the Carp with k ; and 
for the jiknaining Part, make it into Balls. 
Then cut off the Tail and fins of the Carp, 
and ky it an the Cruft, with the Bails . a*« 
bout it ; fome Muflirooni Buttons, Oyfters 
with their Fins taken off, and lome Shrimps, 
ai few Slices of Lemon, and fome thin 
Slices of fat Bacon, a little Mace and 
ibme bits of Buttar : then dofe it, and be* 
fore you put it into the Oven, pour in 
half a Pint of Claret. Serve tliis X^yc hoc 

To nMke Bifcmts cf Potatoes. From the 
p fame. 

BOIL the Roots of Potatoes, till 
they tre tender; then peel them, 
and take their weight of fine Sugar, finely 
lifted ^ grate fome Lemon-Peel on the Su^ 
gari and then beat the Potatoes and Sugar 
together, in a Stone Mortar, with fomc 
Botter, a little Mace; or Clove% finely 
lifted, and a little Gum Dragon, fteeped 
in Orange-f lower-Water, or Role-Water, 
ttU it becomes a Pafte 5 then make it into 

Cakc$ 
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Cakes with Sugar, finely powdci'd, 
them in a gentle Oven. 

T^o tmke Bifcuits of Red Bcct-Rootsj from 
the fame-y calld Crimion-Bifcuit. 

TAKE tiic Roots of Red-Bcets, and 
boil them tender ; clean them> and 
beat them in a Mortar with as much Su- 
gar, finely iifted$ feme Butter > the Yolks 
of hard Eggs, a little Flower % Ibme Spice, 
finely beaten, and ibme Orange-Flower- Wa- 
ter^ and a little Lemon-Juice. When they 

arc wcUmix'd, and reduced to a Paftc, make 
them into Cakcs> and dry them in a How 
Oven. 

To boil Onions, that they Jhall lofe their 
jirong Scents and become as fuueet as 
Sugar in their Tafte. From the fame. 

^ I ^AKE the largeft Onions, and when 



J. you have cut off the Strings of the 
Roots, and the green Tops, without taking 
• off any of the Skins, fling them into Salt 
and Water, and let them lie an Hour ; then 
waih them in it, and put them into a Kettle, 
where they may have plenty of Water, and 
boil them, till tlicy are tender. Then take 
them off, and take off as many Skins, as 
you think fit, till you come to the white 
Part, and then bruife them, if you will^ 
and io'il them up with Cream or Butter, 
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if you ufe them with boil'd Rabbits, or 
under a roalkd Turkey $ but in the lafl Cafe, 
this Sauce fhould be fcrv'd in Baibns, or oa 
Plates. You may alio bruifc them, and ftrain 
them through a Cullendar, and then put 
Cream to them ; which is eftcem'd the niceft 
way for aTurkey > or if you keep them whoIc% 
you may warm them in firong Gravey, well 
drawn, with Spice add fwect Herbs 5 and 
when that is done, thicken the Gravey with 
burnt Butter, adding a little Claret, or White 
Wine 5 or, for want of that, a little Ale. 
This is a Sauce for a Turkey roafied^ or roaft 
Mutton^ or Lamb. 



Hungary- Water. From Mrs. DuVont, of 
Lyons s which is the fame^ which has 
been famauSy a^aut Montpelien 



A K £ to every Gallon of Brandy, or 



clean Spiritj?, one liandfui ot Rofe— 
mary, one handful of Lavender. I fuppoic 
the handfuis to be about a Foot long a-piece ^ 
and thefe Herbs muft be cut in Pieces, about 
an Inch long. Put thefe to infufe in the 
Spirits, and with them, about an hand- 
ful of Myrtle, cut as before. When this has 
ftodd three Days, diftil it, and you will have 
the fincfl: Hungary- Water that can be. It 
has been faid, that Bjofcmary- flowers are 
better than the Stalks $ but they give a 
faintnefs to the Water, and Ihould not be 
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ufed, bccaufc they have a quite difFcrciit 
Smell from the Rofcmary % nor fliouid the 
Flowers of Myrtle be ufed in lieu of the 

Myrtle, for they have a fccnt ungrateful, and 
not at all like the Myrtle. 

The Manner of making the famws Barco- 

lona SnufF, as it was perforin d at the 
Lyon at Barcelona $ frem the fame. This 
is alfo calld Myrtle SnaC 

TAKE Seville SnufF, and prepare a 
dry Barrel, that has not had any Wine 
in it, or of aqy Scent j then cut the frdh 
Top^ of Myrtle, and lay a layer of them at 
the bottom of the Cask> an Inch or two 
thick; then lay SnufF on that as thick, and 
lay on more Myrtle, two Inches i then a- 
gain, put on Snuff, and fo fill the Barrel in 
the (imc Manner, Stratum fuper Stratum. 
Then prefs it down with a Board, that will 
fit, and fet three Weights upon it of aquar-^ 

tcr of an Hundred a-piece, and let it ftand 
four and twenty Hours j then turn it out^ 
andiift it, flinging the Myrtle away; then 
put it into the Cask, as before, with frefh 
Myrtle, and ierve it fo three times, and fift 
it ofF. When this is done, add to every ten 
Pounds of SnufF, one pound of Orangery 
Snuff, and mix the whole very well, and 
after three days, put it into glaz'd Pots, well 
preiled into them, and flopt ciofc j or clfc 

into 
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into Leaden Pots : which laft is rather thd 
beft. • ' ' 



To make Orangcty SnuiF. From the fame. 



M crs, frclh gathered early in the Morn- 
ing. And in a glaz'd Earthen Veflfel, lay 
a Layer of the Flowers, then a Layer of 
Snuff, then a Layer of Flowers ; and fo on, till . 
the Pot is full. Prcfsit down very gently, 
and let the Mouth of the Pot be open for 
twenty^four Hours % then turn all out, and 
fift your Snuff, and lay in frcfh Flowers, wirli 
Snuff, in the fame manner as beforej and 
at thd^ end of four and twenty Hours iitt it 
otF again, and repeat the fame the third time: 
being fure that the Flowers do not remain 
longer than twenty-four Hours, cite rhey 
will four the Snuff. In making this SnaflE^ 
you ought to allow at leaft a pound for Wafte^ 
for the Flowers will gather a great deal of 



To make Oran^e^Bntter. Ftm the fame. 

T A K£ Hogs-Lard (or as in fome PlacdT^ 
caird Hogs-Seame) walh this well in 
Spring- Water, beating it all the while with 
a piece of Wood % then take Orange-Blow- 
ers, frcfh gather'dj and melt the Lard gent- 
ly, and put about a quarter of a pound of the 
Flowers into a pound of Lard % kt them 




A K E Seville Sniitf and Orange-Flo w- 
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remain ten Minutes, gently keeping thcnv 
varm over the Fire ; then ilrain it off, and 
when the Lard is again cold, beat it, and 
wafh it with Oiangc-Flowcr-Water. Then 
melt it gently a fecond time, and put in 
frefh riowcii), in the fame manner as before, 
and it will become of a yellow Colour ^ 
and, when it is cool, beat it again with a 
wooden Paddle and Orange-Flower- Water, 
and then put it into Pots for ufe. I fbouid 
remark, that the Lard (hould be ineltcd by 
putting it in a glazed Vcflel, and melting it 
by putting the Veflcl into boiling Water.. 

To make Flour ^y^Muftard. 



HO who live in the Coumry, m 



JL go to Sea, have frequent occafton 
to ufe Muflard, when there is no opportu- 
nity of getting it without extraordinary 
Trouble. It is a Sauce feldom tliought oft 
fill the Minute we want it $ and then> accord- 
ing to the old Way of making it, if wc are^ 
Jucky enough to have Muftard-Sccd in the 
Houfc, we muft fpend an Hour in the Cere^* 
mony of grinding it in a wooden Bowl, and 
an li on Cannon-Bullet,accordingto.theold 
Cuftonii or, if we have Muftard by us, tea*- 
dy made, if it has flood a Week,, it is then 
of no value, if it is in fmall quantity. But 
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by reducing of k to Bloiur, to be made fit 

for the Tabic in an inftant, lias been very 
well received ; for by that Contrivance we 
have it always frefti, and full of brisk Spi- 
rits, and may only ninke jufi: what we w^ant 
witiiout any ipoil, as long as we keep a 
Stock of this Flour by us. 

There arc two Sorts of Muftard : vi:^. 
The white Sort, which is a large Grain, and 
not fo ftrong5 and the black Sort, which 
is a fmall Grain. That which I account the 
beft, is from the wild Muftard, commonly 
found growing in EjJeXy which fells the bell 
in the Markets. But from whatever Place 
we have it, regard fhould be chiefly had to 
its being free from Muftinefs, which hap- 
pens from the gathering the Seed wet, or 
in the Dew, and laying it clofe together be- 
fore it is threfti'd. When this Seed is dry 
and fwcet, grind it in a Mill, fuch as a Cpf- 
fce-MilU but the Mill muft be frefh, and 
free from any Blavour or Taint : it Ihouid 
act indeed be ufed with any other thing. 
When you have ground a fufficicnt Quanti- 
ty, pafs it through a pretty open Sieve, and 
the next day put it into Viak whh open 
Mouths, prcfling it down clofe 5 flop tbera 
welly and keep it for ufe. When you wane 
good Muftard for the Table, takcafpoon- 
ful or two of this Flour, and as much boil- 
ing Liquor from the Pot, whcvc Beef or 

• P 3 * • Pork 
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Fork is boiled, as will make ft of the Con-* 

fiftencc you defire, ftirring it weii till it is 
mi^t for your Purpofe ; or for want of fuch 
Liquor, boil a littie Salt and Water toge* 
ther, aud mix your Muftard-fiour with that : 
tnit in either of thefe Ways you muft ob^ 
ferve, that while your Muftard is warm, it 
will laft better. 

Some who do not love their Mtiflard over- 
ftrong, put equal Quantities of the wliite 
and black Muilard«Seed into the Mill, and 
then the Plour will not be fo poignant to 
the Palate, and will have a brighter Look. If 
your Mill be fct very (harp, the Flour will 
be fo fine, that it need hardly be fifted. 

To keep Anchovy s good for a long tim^ 

From Mrs. M. N. 

AS the People in the Country have not 
always the convcnicncy of a Market 
near them, and the Anchovy is often rcr 
quired for Fifh-Sauce 5 fo fhould every Fa^ 
mily keep a quantity by them. They fhouid 
be large, and freih brought over when we 
buy them, and feel firm to the Finger 5 neither 
fhouid they have their H^ads on, for they are 
then more apt to tjirn rancid and ftink ; and 
if we buy them in large Qiiantities, the frc* 
qucnt opening the Pot we keep them in will 
fubjeft them to Change. But to prevent 
{hi?, a$ th^ Li^^uor taii$ or ftuinks, a4d Vi- 

pcgar 
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megMt to them, which will continue theni 

firm and free from Rotting for two Years. 

Ta Roafi a Shoulder of Munon like Vcni- 
(on. From the fame. 

•"r^AKE a Shoulder of Matron, and skin 

' J[ it 5 then lay it in the frcfh Blood of 
a Sheep, weliftirr'd with a little Salt, as it is 
bieedmg, for fix or eight Hours. When you 
have done this, wafh it in Water and Salr> 
and at bft with Vinegar ; or elfe you may 
ftcep it in an Infufion of warm Water, a Gal«» 
Ion, and half a quarter of an Ounce of Era^ 
fsil-Wood rafp^d* You may fteep it in this Li- 
quor for four Hours, or clfc you iiiay let it 
pals half an Hour in a gentle Oven w irli Wa* 
Cer and Salt, and a fmall Piece of Brazil^ 
Wood in it 5 either of which will give it 
^ Colour : but I think the two laft are bet- 
ter than the Blood. Roaft it then for its 
time, batting it well with Water and Salt, 
till it is near enough, and then give it a lit- 
tle fprlnkling of Salt and rafpings of Bread, 
with fomc flour well mixt. The Sauce foi: 
this is Claret boii'd with Cinnamon, fweet* 
jncd with a little Sugar and Crumbs of Bread 
grated : but fome will ufe the Claret, Sugar 

and Cinnamon without the Crumbs, in 
Saucers i as it is now the moft common way 
iXk Nobkmens Families to do Veniibn. But 
ia the Pifli with the artificial Shoulder of 
? ^ ^ D 4, Veniion,^ 
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Venifon, put a ftrong Gravey of Beef } or 
made of fomc of the Beef Glue which you 
have recommcadcd la your £ook. 

■ 

. To make a Hare-Pye, for a cold Treat. 

From the fame. 

TAKE the Flefh of an Hare, and beat 
it in a Marble Mortar 5 then add as 
many buttertd Eggs as will almoft equal the 
Quantity of the HareVFlcfh. Mix thcfe to- 
gether with a little fat Bacon cut (mall^ fome . 
Pepper and Salt, and a little powder of 
Cloves and Mace, or fweet Marjoram, to 
your Pleafure, and mix them very well % then 
lay in your Pafte, and butter it well at the 
bottom with fome leafoning, (trew d upon 
it, and lay in your Preparation, and cover it 
with Butter j then clofe it, and, ferve it wheu 
it is cold. 

To preferve Ginger, Md reduce the com- 
mon Ginger for that ^ur^ofa. From 
the fame* 



AKE the large Roots of Ginger, and 



£ pour fcalding Water upon them $ and 

when that is cool, pour on fome more fcald- 
ing Water: and fo repeat the fame till the 
feventh or eighth time, or till you find the 
Ginger foft, and very much fwcird. Then 
warm fome White Wine, and put it in that, 
for a few Hours, ftirring it frequently while 
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it is in any of the Liquors. Boil the lad Li- 
quor with fine Sugar to ar Syrup y then put 
in your Ginger, and boil it for (bme time i 
then fct it by till the next day, and repeat the 
boiling of the Ginger, adding every now 
and then a little White Wine, till the Gin* 
ger begins to look a little clear ; and when 
it iscold» put it into Glafles^ or glazed Jars, 
flopping it clofe. 

Marmalade 4^/ Oranges and Lemons. From 

the fame. 

IT isnecdOfary to boil the Rinds of each 
in feveral Waters, till the Eitrernefs is 
loft, and that they are reduced to a tender* 
ne(s, fuch as you like $ then beat them in 
a Marble Mortar with as much of the Pulp 
of Golden-Pippins^ or Golden-Rennets, as 
you think proper. Then take their weight 
of Sugar well powder'd, and a Pint of Wa- 
ter to every Pound of Sugar i boil your Su< 
gar and Water, and when you have made a 
Syrup, put in your Pulp, and boil them ail 
together till they are clear. Then put in the 
Juice of Oranges and Lemons, fo much as 
v^iU give you the Tafte you deiirc $ then boil 
it over again till it jellies, and put it into 
QUSl^, Keep thi^ in a dry Place. 
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maki Syrup of Mulbcnics. From the 

fame. 




RE S S out the Juice of Mulberries with 
your Hands, and pafs it through a Sieve i 



and when it has ftood to fettle, pour off the 
dear, and put to it, its Weight of fine Sugar j 
pur this into t Gallypot, and fet that Pot in- 
to a Kettle of hot Water, which fhould be 
l^ept fimmeri^g near two Hours : flir the Sy« 
rup every now and then with a Silver Spoon^ 
and take off what Scum may rile at Times, 
iqpon it ) when it is enough, let it ftand tifl 
it is quite cold, and then put it into clear 
dry Bottles with large Mouths, and (top theni 
^ofe. Keep this in ^dry Place. 

It is to be remarked, that befides this Sy*t 
jrup is very cooling i its ufe is to colour 
ftcw'd Apples, or Puddings, or any fweet Pre- 
paration made with Flour or JFruit : for in it* 
feif it carries no Flavour that will be pre^ 
dominant over that of another Fruit. 

0/* Syrup ofKzifhuxjits, Currant brother 
Fruits. Frm the fame. 



the Hands \ becaufe if the Seeds are broken, 
they would have an ill Tafte. Treat thefc 
ia^thc making )uft in the fame way as the for- 

mcr» and ufe th^m in tjie iame manner, to 



npHESE Syrup 



-mer, by pre 



>s are made like the for- 

fling out the Juice with 



colouc^ 
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colour any fwcct Preparation ; but remem- 
ber, where you put any of the Rarpbcrry 
Syrup) the Flavour of the Ra^berjry will 
prevail* 

Ti^ make a Kufybctty-Tuddaig. Frm tb9 

fame. 

TAKE a Pint of Cream, and grate in* 
to it four Penny Naples Bifcuits ; 
then take the Yoiks of eight hard Eggs chopt 

and broken fmall 5 then beat four Eggs and 
put in two fpoonfub of Flour, and as much 
Powder of double-refined Su^ ; then put 
in as much Syrup of Rafpberries as you think 
proper to give it a flavour and a Colour* 
If yoa find that your Compofition is not 
thick enough, you may grate ia more Na- 
ples Bifcuit. Mix all this well together, and» 
if you will, make a fine Cruft roU'd thin and 
laid in a Pifn, and bake it in a gentle U* 

Parfiup-Cakes. From the fame. 

SCRAPE feme Parfnip-Roots, andflice 
theii) thin, dry them in an Oven and 
beat them' to Powder i mix them then witb 
an equal c]uantity of Flour, and make them 
up with Cream and Spiees powder'di theit 
mould them into Cakes, and bake them in. 
^ gentle Oven. N.B, The fweetnefs of^ 

the Parfnip Powder anfwerf the want of 
Sti^ar, 7> 

"V 

/ 
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T0 mdke Ralpberry iak'd Cakes. From. 

the fame. 

TAKE Potatoes and boil them, and 
when they are pccl'd, beat them in 
a Marble Mortar with half the Quantity of 
line Sugar powder'd ; then put in (bme of 
your Rafpberry Syrup, till it is coloured 
with 4t9 and make up your Cakes in iine 
Sugar powdered. Thc« dry them, or bake 
them, in a gentle Oven. AW^, thefe Cakes 
fliouid be made thin. 

Of Ortolans. From Mr. Rcnaud. 

TH £ Ortoim is a Bird brought from 
France, and is fed in large Cages 
with Canary-Seeds till they become a lump 
of Fat; and when they are fully fitted, they 
muft be killed, or cUc they will feed upon 
their own Flelh. When we kill them, yotj 
muft take them by the Beak, and holding k 
clofe between your Finger and Thumb, the: 
Burd will be ftified in about a Minutej then 
pick off the Feathers even thofe of the Head, 
and pafs a fine Skewer througlx them, juft 
under the Wings^ and roaft them quick ; fet* 
ting fmallToafts under them to diip upon. 
Serve them with ftrong Gravey , and as much. 
White Wine hot, and garnilh with Slices 
of Lemon alid Rafpings of Bread fiftcd and 
coalted before the f ue« 
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To make Sugar Comfits of any Sort. From 

Mrs. Anne Shepherd of Norwich, 

TH E Seeds whicii we generally make 
Comfitts of, are Carraways, Cori* 
ander^nd Anifc-Sccds-, thcfe, when they arc 
covered with Sugar, are caird Comfits, 
. {ConfeSfs). 

The Inftrumcnrs to be emj>loy d for this 
Ufe, arefifft a deep-bottomed Bafon of Bell*-' 
Metal, or Brafs, well tiand, to be hung 
over fome hot CoalSr 

Secondly, You muft have a broad Pan 
to put hot Coals in. 

Thirdly, Provide a Brafe Ladle to pour 
the Sugar upon the Seeds. 

Fourthly, You muft have a Brafs Slice to 
fcrapc off the Sugar that may chance to hang 
upon theiide of tlie iianging Baion. 

Then take care that your Seeds arc dry, 
or dry them well in your hanging Pan. 
Ta every quarter of a Pound of Seeds 

ufc two Pounds of fine Sugar beaten^ iinlcft 
to Anife- Seeds, ufe two Pounds of Sugar 
to half a Pound of $e#ds. 

To begin the Work, put three Pounds of 
fine ^ugar into the Bafon with one Pint of 
Water, to be ftirrd well together till the 
Sugar is wet $ afid boil it gently, till the Su-^ 
gar will rope from the Ladle like Turpen- 
tine^ and it is enough. Keep this liowevcr 

warm^ 
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warm, upon warm Embers, that it may run . 
freely in a ropy Way from the Ladle upon 
the -Seeds. 

. When this is ready, fnove the Seeds brisk** " 

ly in the Baion, and fling on them half a 
ladle*fuU at a time of the hot Sugar, keeping 
the Seeds moving for feme time , which will 
make them take the Sugar the better, and be 
fure to dry them well after every covering, 
by moving the Baioa, and ft ir ring the Com- 
fits* In an Hour, you may make three Pounds 
of Co ml its : you will know when they are 
coated enough with Sugar, by their becom* 
ing as larse as you would have them. There 
is no certain Rule, but our own Fancies, for 
the Size of them. Note, Till they are as 
you would have them, caft on more melted 
Sugar, as at hrft^ and keep them ftirring and 
fhaking in the Pan, drying tliem well after 
every Coat of Sugar* 

If you would have ragged or rough Com<^ 
fits, make your Sugar fo liquid, that it will 
run from the Ladle % and let it fall upon the 

Seeds about a lootnnd a half hidi. Let it 
be very hot, for the hotter it is, the rougher 
will be your Comfits % and for all that, the 
Comtits will not take fo much Sugar as« one 
may imagine from their Appearance. Put 
on at each time only one Ladle-full, and in 
ten times repeating it your Coml^ts will 
be perfedly well coated. 

For 
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' Tor plain Comfits ; let not your melted 
Sugar bcDoo hot at diA^ nor too thick ; net* 
thcr pour it on the Seeds too high : but the 
laft two or three Coverings may be thicker 
and hotter. 

As for Coriandcr-Sceds, which are large, 
three Pounds of Sugar will only cover a 
quarter of a Pound of them. 

While your are at work, you (hould keep 
your melted Sugar in good Teniper9 that it 
may not gather into Lumps, or burn to the 
bottom of the Fan 5 and to prevent its grow* 
ing too thick at any time, put to it a (poon<» 
ful or two of Water, gently ftirring it now 
and then with your Ladie^ keeping your . 
Fire very dear under your Pan, When your 
Coin&ts are made, put them upon Papers in 
Diihes, and fet them btfore the Fire, or in 
a declining Oven, which will make them 
look of a Snow white s when they are cool^ 
put them in Boxes, or in cryfial Bottles. 

Tq make Comfits of various Colours. From 

the f ami. 

IF you would have your Comfits of a red 
Colour, infufe foitae red Saimders in the 

Water till it is deep colour d enough ; or elfe 
take fome Cochineel, and infuieit till the 
Liquor is red enough i or put fome Syrup 
of Mulberries with Water to the Sugar* 

X . - . / If 
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If of a yellow Colour f ufc Saffron in 
Water^ which you arc to mix with the Su« 
gar. 

If Green 1 take the Juice of Spinach^ and 
boil it with the Sugar : (b will your Comfits 
be of the fevcral Colours above-mention'd. 

To (tejefve Orange and Lemon-Feels in 



UT feme of the faircft Oran<^cs and 



\^ Lemons in halves 3 then Icoop out all ' 
the Pulp and Infide, and boil them in fcve- 
ral Waters till they are lb tender, that you 
may pafs a Straw through them % then wafli 
them in cold Water. 

Boil then the following Preparation: 
Dm. The Quantity of a Quart of Water 
to every Pound of Peel 1 and in it fomethin 
Slices of Golden-Pippins, or Golden Rennets, 
till the Water becomes flippcry. Then to 
this Watery ^add as much Sugar as will boil 
it to a ftrong Syrup ; then put in your Peels 
and fcald them, and let tliem by till the 
Day following, and boil them again tilt the 
Syrup will jelly. Then put your Pe^lsinto 
your GlaileSy and put into your Syrup the 
Juice of three large Oiangcs, and one Lemon 
flrain d, and boil it till it will make a ftiif 
Jelly, and pour it upon your Peels. When 
this is quite cold, then put Papers over the 

Glaflcs, and keep them in a dry Place. 



Jelly. From the fame 




You 
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Vou may alfo pare the Rinds^ in Kings 
or Slices, and boil them as before j and in 
every reiped treat them as you are direded 
to pre&tvc tJie halves of Oranges^ 

To prefer ve Orange- Flowers in Jdlj^ 

GATHER your Orangc-FIowcrs, in 
the Morning early, when they arc 
juft open, atid take the Leaves of them.^ 
JBoil thcfe gently in two or three Watery 
pafliing them every time through a Sieve: 
(hift^thc Waters often, to take out the too 
great bitterneis, but don't boil them too 
foft, rior to lofe their Whitencfi. When 
this is done, make aftrong jelly 'd Syrup with 
Water and fine Sugar, and add fome Juic6 
of Lemon or Orange to it \ then pour it on 
the Leaves of the Orange-Howersj and 
when It is cold, cover your Glaffcs with Pa- 
per. K.B, You may thicken your Syrup 
with the Pulp of Pippins* 

■ 

IxvsiOXi'^Cakes. From Mrs. Anne Shepperd 

^Natwich« 

TAKE out the Pulp of Lemons, 
little bruis'd as pofllblc; then boil 
fome Sugar to a candied height, and put to 
it the Pulp and Juice, and fiir it quickly > 
then put it into a Stove or into hot Sand. 
When you obletve that it begins to candy 
oa oac Ude, then turn them out of the 

.£ Glaflcs 
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Glaffes with a wet Kniffe on the other fide, 
and let that candy too, in the fame manner j 
when all is 4me, put them in a Bqk bccwcca 

Papers, and keep them in a dry Placeu 

Tfipc cf Eggs. Ftam Mr. Epjitainc. 

TAKE the Whites of Eggs, and beat 
them very well in a Periingcr $ pre- 
pare then fome hot Water and Vinegar with 
a little Salt, and then put in the Eggs, till 
they are haul ; then cut them in pieces about 
an Inch fquarc, and then take fomc White 
Wine, and as much Water and ibme Salt. 
Pat this in a Pan, and heat it over the Fiiic 
wkh a little Parfley, an Onion and fomc 
Spice I when it is hot, iervc it up with But'* 
tcr and Muftard, and it will cat like Tripe: 
or elfe you ^ay (erve it like a fiyagouft^ wuh 
the following Sauce ^ viz. 

Sauce for the Artificial Tiipe in Ragouft. 

From the fame* 

TAKE ftrong Gravey made of Beef, and 
the Ingredients which are mention'd 
in;the drawing of Gravey. Warm it with 
a little White Wine, and thicken the Sauce 
with burnt Butter : then, whea th^ Eggs 
are warm'd, pour the Sauce over them* 

BacoA 
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bury. 

CUT fat Bacon in fmall PicceS;, about 
an Inch» iong> and then pxcparc tea 
or a dozen Eggs well beat i put in a little 
Milk, fonie Spice, at pleafure^ and fome 
flour $ then put fonie Lard oc £eam 
an Hog into a Pan, and make it very hot i 
and when it is io, pour in the Mixture, and 
dap a difh over it, after you haVe thrown . 
fome of the Seam upon it. When the Froiasc 
is done enough on one fide, turn it with the 
Di(b, and fry it till it is quite enough. Then 
fcrve it with a garnifh of diced Lemons 
and a little Butter, iirH letting it drain* 

Clafy dnd £gg$; Frm the fame^ 

TAK£ eight or ten Eggs; beat theni 
well in a Porringer 5 then take fonip 
Clary Leaves, and chop them fmall i a44 ^ 
iittlePeppet and Salt, and Come Onion chopt 
fmall. This Mixture muft be fry'd in hot 
Lard or Hog^Seam^ .and fetve it with Slices 
4)f Lemoni 

« 

Ta fiew a Pig. From tjbe faj^e. 

ROAST a Pig till it is hot? then rake 
off the Skin and cut it in pieces h then, 
take (bme Wtiite Wine and good Gravey^ 
and ftew it with an Onion^ fome Pepper, 

£ % i>alt> 
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Salty fomc Nutmeg, a little fwect Marjo 

ram, and fomc Elder Vinegar, with fomc 
Butters and when it is enough, lay it up- 
on Sippit9> and garniQi with diced Lemon. 

To jle^-iSJ a Pig another way. From the fame. 

ROAST A Pig till you can take off 
the Skin % cut it then in imall pieces, 
and fte w it in White Wine, with a bunch o£ 

fweet Herbs, an Onion, fomc Pepper and 
Salt, a few Cloves, or a little fwect Mar- 
|oram poWdei^d. When it is enough, ftratn 
off the Liquor it was boiTd in, and in lome 
of that put fomc J^ufhrooms, and thicken 
it with Cream, and it will make an excel- 
lent Difli. You may garnifli it "with fiiccd 
Lemon and j^ickled Barberries. ^ 

To make a Pricaffec of S beeps Tr otter sr 

CLEAN them very well from the Hair % | 
then wafl^ them in Vinegar and Wa- 
ter $ then take out the Bones, and boil | 
them in Salt and Water with a little Lc- 
jnon-Pccl. When they arc hot, give them | 
either of the following Sauces, for a white 
Sauce, take the following : viz. 

Take fome W^ter, with fome Salt, a fev/ 
iweet Iferbs, fomc whole Pepper, fome Le- 
mon-Peel and a bit of Horfc-Radifh, a Shal- 
lot, and a little White Wine. When it is 
fixoog enough relUh'd, then ftrain it ofF, and 

take 
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take a Utde of it, and mix it with Butter 

to thicken it, or Cream would do better, a- 
bout half a Pint : pour this over the Sliccps 
Trotters with a few Capers^ and fervcU up 
with Slices of Lemons. 

jiktown VnciSizof Sbeeps Trotters. 

DRESS them as before, nnd when they 
are fit for Saucc^ then take fomc 
Hogs Lard, and make it very hot in a Pan, 
then put in your Trotters, when they are 
wcU covered with Flour, and when they 
are done enough, pour over them a Sauce 
made of Gravey, fomc Claret and foine 
Muflirooms thickncd 'with burnt Butter. 
This will make a good brown Fricaffee 5 and 
ferve it up with a garnifti of Lemon diced. 
Barberries pickled, fome rafpings of Bread 
iiftedj and toafted before the Fire. 

To make a Lumber-P/^. From Exeter* 

TAKE a Pound of lean Veal, free from 
Strings, fhred it very fmall, feafon it 
with Cloves and Mace powdered, fomc pow- 
der of dryM fweet Herbs, fome Lemon- 
Peel grated, fomc Pepper and Salt, three 
large fpoonfuUs of grated Bread, a little 
Juice of Lemon, and five or Itx buttcr'd 
Eggs. Mix thefe Ingredients well together 
ifito a Pafte or as a farced Meat for Balls a- 

E 3 bout 
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tout the Bignefs of imall Wallnut^; tfaei| 

take two or three larirc Veal Swcat-brcads, 
and cut them an pie-ccs $ then provide a f int 
«>f Muihrbom Burtons well cifcah'd, and 
the Yolks of eight hard Eggs cut in halves, a | 
dozen Coxcombs w^li fcalded and cleaned : ' 
lay thcfc with a (eafoning of ^fcppcr and 
Salt in a good Paftc that covers the bottom i 
of your Diih $ firft laying bits of Butter 6ti 
the Parte at the Eottom. Some will put 
^bouthalf a Pound of Cuaansintp thisPyei 
but every one to their Fancy* When your 
Ingredients are dilpplcd in your Difh, lay 
on about four Ounces of Marrow j» and the 
quantity pf lix Ounces Qf 3utter> and theft 
plofc it. 

Juft before you fct it.in the Ovcni poitt 

into your Pye half a Pint of Waterj and as 
foon as you take it out, pour in half a Pint 
of Whitp Wine warm'd> and ferve it hot. 

Ta make Orange or Lemon T^rts. f^rom 



AKE the Rinds of half a fcore O- 



ranges or Lemons^ and fait them 
four Hours 5 then boil them in four or 
five Waters till they are tender, and beat 
them in a Marble Mortar till they are re-i 
ducedto a Pulp 5 then fquceze in the Juice 
of as many of ^he Oranges or Lemons as; 
yoif thinJj^ fit, imd fweeteti ithi whole very 

« 1 1 
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well with fine Sugar, and boil it till it is 
thick, ftirring it wliilc it boils, that it may 
not burn; then let it ftand till it is GOki, 
and pot it into your Pafte. When you 
fcrve it, llrcw fine Sugar ova it. Savt it cold. 

Tfi maieLemoaCifeefefakes.Frem Mrs- • N. 

GRATE the Rind of a large Lemon 
into the Yolks of eight raw Eggs, b©- 
ing firft very well beat ; then add « quar- 
ter of a- Pound of fine Sugar well beaten 
and fifted, and four Ounces of ftelh Butter ; 
warm thefe gently over a Fire, keeping it 
ftirring all the while tiU it begins to thicken j 
then take it off, and put it in the Coffins 
made of puff Cruft, and bake yom Chee(«- 
cakes in a gentle Oven. 

2* make Orange Lemon Cheeftcahs, 
mother way. From the fame. 

T AKE the Rind of a large Lemon- or 
Orange , and boil it in four or five 
Wateis tiU it is quite tender, and free from 
its Bittcrnefs i then dthfer fhred it or beat 
it very fine in a Marble Mortar with the 
Yolks of eight hard Eggs, fu Ounces of 
Loaf-Sugar finely powder d, and a fpoon- 
fiiU of Orange-Elowcr-Watcr : mix this 
then with as much Cream, and two Eggs 
beat, as wUl tender it of the Confiftcacc of 
Cbccfccakc-meat before it is baked ^thcn put 
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it into your Coffins, and bake them in a 
gentle Oven*. You may put in Currans H 
you pleafc, but they arc generally omitted ; 
however, if you like to have them, let 
them be firft plump'd a little Ofver the fire 
in Sugar and Water. 

The beft way for thefe Cheefeeakes is to 
make the Coffins in Patty-Pans, and fUlthem 
with the Meat near an Inch thick. . ' ' 

The Proportions mentioned above will 
fcrve to dired fpt a large quanjtity^ 

Ta make Cheefeeakes. Front Lady Q> 

TAKE a Quart of tender Curd, and 
drain it from the Whey 5 then break 
it (hiail ; then take a quarter of an Ounce 
of Mace finely powdered, and eight Ounces 

pf fine Sugar fiftcd, eight Yolks of Eggs 
vrell beaten, four Ounces of blanched Al* 
monds beat fine In a Marble Mortar with 
Rofc- Water, or Orange Flower- Water, and 
grate four penny Nicies Bifcuits into a Pint 
0f Cream, and boil them together over a 
gentle Eire, ftirring it all the while till it i$ 
as thick as an hafty Pudding j then mix with 
it eight Ounces of Butter, .aad put it to, the 
Curd, but not too hot: mU then ?1L yett 
fogcthei, and put it in your Pafte.;.) ' 

jfi Sorrel Tart. From the fa^. 

WA SH fome Spinach and Sorrel Leaves 
in two or three Watersj^ for they 
m 
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are apt to gather Dirt i then either Ihrcd 
them, and fqueeze the Juice out through a 
Cloth, or clfc beat them in ^ Mortar of 
Marble^ and ftrain off the Juice ; about half 
a Pint of Juice will be enough : tlien fhred 
into it about a Quart meafure of the fame 

Herbs, and add fix Ounces of fine Sugar 
beaten, and fome Spice, with the YoiiiLs of 
fix hard Eggs bruifed, and well mix'd with 
it, and two Eggs raw well beaten 5 then 
put in half a Pint of Cream, ftirring it well, 
and put it in a Parte, thcji bake it in a very 
gentle Oven* When it is done, iift on ibme 
fine Sugar, and garnifh with Orange and Le- 
mon fliced 5 you may put in fome Orange- 
flower-Water, if you think convenient. 

« 

To make Umbk Tj^e. From Mr. Tliomas 
f letcher of Norwich. 

TAKE the Umbles of a Deer and 
boil them tenderly, and when they 
are cold, chop them as fmall as Meat for 
xxiinc'd Pyes, and fhred to them as much 
Becf-Suet, fix large Apples, half a Pound of 
Sugar> fi Pound of Currans, a little Satt^ 
and as much Cloves, Nutmeg and Pepper 
. |)owder'd as you fi^e convenient ; then mix 
^ them well togpihe^, and when they are put 
! into the Pafte> pq4r in half a Pint of Sack, 
the Jniee of two ^mpQs and an Orange : 

and when this is ^nc, clofc the Pyc, and 

when it is balked, ferve it hot to the Table. 
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T0 Stem Peaches. Ff§m tb* fme. 

TAKE Peaches when they arc fo ripe 
that they begin to fmcll i then pare 
. them and flic them, and the Sorts I recom- 
mend will leave the Stones. Put thcfc in 
a Silver Plate, or on fuch a one as will not 
communicate any ill tafte to them, and 
pour over them a Syrup made of Pippins;, 
Water and Sugar boil'd till it is a Jelly, 
and add a little White Winei then ftew 
them gently over a clear fire rill they arc 
tender 5 and fervc them with fine Sugar 
fifted upon them. In fome Cafes they pout 
Cream upon them. 

Red Peach Tarts. From the fame. 

TAKE your Peaches, as before dired* 
ed, and order them as you did be* 

fore ill paring them and flitting them 5 then 
lay them into the Colfins, and when you 
have fifted on them fome fine powder'd 
Loaf- Sugar, pour over them ibme Syrup 
of Rafpberries or Mulberries, and bake them 
gently : they will be tender and very highly 
flavoured, if you put Rafpberries to thcm^ 
and finely coloured ; but to have them more 
of their own Tafte, put Syrup of Mulber- 
ries to them, and they will be finely co* 
lour'd. The Coffins or Cruft ought to be 
made of melting Pafle, with fine Sugar in it. 

Bitters 
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Bitters t* ti^dtMk with fTme. 

TAKE a Quart of dctn Spirit, or 
good Brandy, and put into it aa 
Ounce of Gentian Root fliccd, one OoQCt 

gid a half of dry'd Orange Pecl, and one 
rachm of Virgtnia Snake- Root j add to 
this half a Drachm of Cochineel, and half a 
Drachm of Loaf Sugar 5 which laft will 
heighten the Bittfei to admiratiop. A little 
0f Itfeis bitter in a Glafs of Whice Wine 
f reates an Appetite. ^ 

To St&uo Wild.Duck4. ¥tm Aiiifterdam; 

WH£N your Ducks are ready prcpar'd 
for the Fire, rub their Iniide with 
Pepper, Salt, and a little powder of CloVcs; 
a Shallot or two, with a kimp of Butter in 
Jhe Bcily of each of themj then lay them 
in ah earthen glared Pair, that will juft 
hold them, and piit three Quarters of 4 
l^ound of Butter under and over your Ducks; 
then pour in a Pint of Vinegar, and as 
much Water with fomc Salt, Pepper, fomc 
Lemon-Peel, fomc Cloves whok ; a bunch 
of fweet Herbs, and covering the Pan dole, 
let them ftew three or four Hours. Then pafs 
the Liquor through a Sieve, and pour it 
oyer your Duc^^Si and fcrve them hot with 
gatniihpf L^mon fliced and Rafpings of 

Broad 
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Bread itfted. This Method fcrves likewiTe for 
EaftcrlingSy Widgeons, Teal and fuch like. 

To Stew a falted Brisket of Beef. From 

Mr. La Fontaine. 

T'O a Pound of common Salt, put 
one Ounce of Sak-Petre, and rab 

your Beef well with it , and let it lie a 
Week h then lard the Skin of it with Bacon- 
Fat, and lay it in a SteW-pan that will fliut 
clofe. Cut a Lemon in half with its Rind, 
and lay a-part on each fide the Beef i then 
put in a bunch of fwect Herbs, fomc whole 
Cloves, half a Nutmeg diced, fome Pepper, 
an Onion, or three or four Shallots, half a 
Pound of Butter, a Pint of Claret, and a 
Quart of Water; (hut your Pan clofe, and 
let it ftew gently five or fix Hours till it is 
very tender. ' 

Then having fomc boil'd Turnip cut in 
dice, flour them and fry them brown i then 
pour off the Liquor the Beef was fiew'd in, 
and having paflcd it through a Sieve, thicken 
it with burnt Butter, and mix your fry'd 
Turnips with it, and pour all together over 
your Bccff garnifh with Lemon fliccd, and 
Rafpings of Bread fifted, and ferve it hot^ 
it is an excellent Difh. 

Neck 1^ Mutton ragoiid. From the fame. 



AK£ a Neck of Mutton clean from 




Boncs^ and firip it from the Skin ; 
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fait it a little, and let it lie till the next day. 
In the mean while> bake the Bones with a 
(lice or two of BacoD, a Faggoc of fwcct 
Hcrbs^ feme Spice, a little Salt and fome 
Lemon^Pccly with half a Pint of Water, 
and half a Pint of Claret, toco\ ei them; then 
lay your Mutton in a Pan, and when your 
baked Gravey is pafled through a Sieve, pour 
it into the Pan to the Mutton ; but firft lard 
the fat Part of the Mutton with Lcmon^PccU 
and the leaner Part with Fat of Bacon ^ then^ 
(brew fome grated Bread and Spice ovcr^ 
the Mutton, which will not be covcr'd with 
the baked Gravey 5 and when you have 
dofed your Pan» ftew it-gently four Hours. 

Then lay it in the Difh, and when you have 
thickncd the Sauce with burnt Butter, put a 
Pint of Mufhroom Buttons, either frelh and 
parboil d^ or pickled, into it, and tofs them 
up till they are hot ; then pour them all over 
your Meat, and ferve it hot, garnifh'd with 
Lemon fliced, red Beet-Roots pickled and 
diced. Capers, and Horfe-Radifli fcrap'd. 

Stew'd Beef in Soup. From the fame. 

TAKE four Pounds of Beef, indiffe- 
rently lean, and cut it in eight oc 
ten Pieces. Put thefe into a Pan that may 
be clofe covered, and then about three Quarts 
of Water, and a Pint of White Wine, feme 
Pepper and Salt^ fome Powder of dryd 

fwcet 
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iyft^ Aiarjoram^ t few Cloves powdtir'di 
half a dozen Imall Turnips cut in Dice, d 
Csnrot QT two cut in the fame maimer, the 
white Part of a large Leek (hrcd fmall, ibme 
Leaves of white Beet, two Heads of Sailery 
fhreclyand a Pieee of Bread^Ccuftburnt ; ccl- 
verclofe, andftcw this for fix Hours, and fcrvc 
it hoc. You may ^acnKh wkh Lemon (licedi 

To drefs the Liver and Crow of an Hog; 
From Mrs. Johaioniii Devaeux- Court. 

OWEVE.R this Difli may feem di- 
rpifeabky yet if k is well drefied^ few 
of the favoury Dirties exceed it. The Liver 
and Crow of an Hog, with the Sweet-Breads, 
fhould be ufed prcfently after the Hog is 
kiird, and the Liver cut in Lumps, twice 
as big as a Walnut, and not in thin Pieces 
asmoft do i for then tliey will become hard 
in the Drefling. The Crow mufi l\)ccwi(e be 

cut in Slips about the breadth of two Fingers, 
and ib .mull the Sweet-Breads i then parboil 
the Pieces of Liver, and make a thick Bat'* 
. ter of Flour, Water and Eggs, mixing a lit- 
tle Salt with it, and prepare fome red Sage 
Hii cd very line j fome grated Ercad, and fome 
Pepper beaten: mix theic together, and 
Hvhcn you have fome Butter, or Lard, vety 
Jiot m your Frying-Pap, dip the Crow and 
:Swect'Bread in the Batter, and immediately 
^ip your Pieces in the Muturc of Bread, 

Sage^ 




Digitized by Google 



Part IL DiRBCTOiu 63 

Sage, &c, and throw them into the Pan. 
When thcic are eaough, lay them to draia 
before the Fire, and then dip the Bits of 
Liver into the Batter ; and after that, into 
the onmb 'd Bread, and give them a turn 

or two in the Pan, over a quick Fire: then 
drain them Ul^c the others, and fcxve them 
hot with Butter and Muftatd* 

Sea- Larks or Oyfters, roajled on Spits or 
Skewers. From the fami. 

TAKE large Oyfter«, and wafli them ' 
from Dirt 5 then dip them in Batter 
made with Milk» Flour, Powder of Mace, 
ibme Eggs an4 a little Pepper $ then dipi 
them again in Crumbs of Bread grated, aad 
ibme Mace powder'd^ and put than on a 

fine Skewer, broad-fide to broad-fide, or 
^tpon Silver Lark Spit$> and when they are 
at the Fire, flour dicm well, and bafte them 
with Butter till they are enough. Prepare 
for theniu while they are Roalting, the fol* 

lowingSaucc: TakeCrumbsof Bread, a little 
Pepper and Salt, and a Blade or two of Mace 
with a little Nutmeg, and boil them in ibme 
ot the Oyfter-Liquor till the Bread is tender 
and like a Pulp, and taftes well of theSpice j 
then put in a Glafs of White Wine, ana 
mix it well, and lerve it hot, in a Plate# 
with the roafted OyAers gvcr the Sauce. 

A 
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A Shoulder of Mutton or Lamb, roafiei 
with n F^ce of Oyftcnu Ffm$ Mu 

Norman, hte Cook in Norfolk. 

'"T*^ A KE a Shoulder of Mutton or Lamb, 

\^ of the imaliefl: fize, and flip up the i 
Skin almoft to the Leg-Joint % then cut the 1 
FidCh from the Bone, on the upper fide, and 
minee it very finall, take part of that, and as 
many Oyfters parboil'd without their Fins, 
and chopt a little % then have fomc Mace ' 
powder d, and a little Salt and Pepper^ with | 
fome grated Lemon-Peel, and fomc grated 
Bread, with the Yolk of an Egg, ot two i 

and make this into a Parte, arid lay it into I 
the Places where the Flefh was taken out} ' 
and you may add to this Paftc a little Fat 
of Bacon cut fmail, or a little Butter* Then 
skewer the Skin on all itdes, over the 1 
Farced Meat, and lard the Skin and the 
flefliy Parts below with Lcmon-Pcel, and 
fome will lard in Lemon-Thyme likewifc. 
Then fix it on a Spit with Skewers, and ^ 
roaft it, well bafted with Butter and wcU 
floured. The Sauce for this (hould be ftew*d 
Oyfters, fome Mace, ftew'd Mufhrooms, 
a little Gravey, and fomc White- Wine, 
with Crumbs of Breads then ferve it hot, 
gamilh'd with diced Lemon^ and RcdBeet-^ 
Root pickled and fticed. 

z Stew'd 

■ • 
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Stewed Vedj with white Sauce i frem the 

fame. 

TAKE fome Lean of a Leg of Veal, 
and cue it in thick Slices^ then ftev 

them in Water and a little Salt, withfomc 
Mace, and a little Nutmeg, and a Bunch of 
Tweet Herbs. When they are almoft ftew'd 
enough with the Gravey in them, put to 
the Liqiior they were fiew'd la^ a Gia& or two 
of White Wine, and a little Lemon Juice, 
or Orange Juice, with a little MufHroom 
Kiravey, or Liquor of ilew*d Muflirooms. 
When this is done> have fome Mufhroom 
Buttons, that have been fiew'd white in 
tlieir own Liquor, and Spice, with a Bay- 
Leaf; then ftrain the Liquor, and put fome 
in the Sauce : and when it is hot, put fome 
thick Cream to it, with the Mulluooms; 

tnd th^n ferve it hot with a Garnift of iUced 
Lemon. 

' Hard Peare-Sou^ From the fatit: 
np RERE are many ways of making 

A Peafe-Soup. In great Families it is 
fometimes made . of Beef, but a Leg of Pork 
is much preferable^ and in finailcr Families 
the Bones of Pork, as they are called. Aixd 
the ShinandHock of aLc^ of Pork> aftd; 
they have made Saufages, may be had at 
the Saufage-Houfes : thefe bgirdforaloog 
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tioiCt will afford a ftrongjdiy Bmthy but 
they are hard to be met with. However** 
when they arc to be had, you have the Di- 
tedions fot a Broth. Then pals the Brothii 
hot, through a Sieve, and put into it half 
a Pint of flit Peale to a Quart of Liquor $ 
ot a Quart of whole Peafe to three Charts 
of Liquor. The Difference between one 
and the other* is* the flit Peafe will open 
in the Liquor, when we boil it, and the 
Other ou^t to be broken through a Cullen- 
der, when they are boil'd: but the flit Peafe 
are the belt s and when you put them into 
the Liquor to boil* add to every Quart ot 
Liquor as much Sallery as you thinlc pro- 
per* cut fmall $ fome powder of dry'd Mint, 
feme powder of dry'd fwect Marjoram, 
fome Pepper, and fome Salt, to your mind^ 
and let thefe boil till the Sallery is tender. 
This is to be done* if we boil a Leg of Pork, 
after the Pork is oat of the Potj bat if we 
make the Soup from the Bones* boil thefe 
Ingredients afterwards in the Liquor. When 
you ferve it, put a French Role in the mid- 
dle of the Difli* and garnifh the Border oi 
Ac Difli with rafp\t Bread fifted. Some 
put in AU-fpice powder'd* which is very 
agreeable: and one might add the Leaves o£ 
white Beets. And in ferving, put in toafted 

Bread* cut in Dice 5 but the iafi is out of 
fiilhiom , - 

2> 
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To make green Vcd^fc-Totiage, "jjith Milk* 

From the fame. 

TAKE a Quart of green Pcafe ihcU'd^ 
and boil mrccQjiartsor two Quarts 
of Milk, as you plcafc to have them ^thick 
with Peafe s &nd add fome Pepper largcljr 
beaten, a little Salt, fome dry'd Mint, and 
fweet Marjoram in powder^ and a littl« 
whole Spice beaten. Boil thefe together 
till the Creartx rifes, and then ttir it, 
and fetve it hb^; iV.^.The Pcafe fliould 
be boird firfti if there is any opportunity % 
and for that Rca{bn> if when we have ^ 
Difh of Pcafe, wc leave any, rhcy may be 
put into the Milk, and boil d the Morning 
following \ and indjbed it is the beft tohav^ 
the Peafe boil d hrit. 

T§ make dn artificial Crab or LohCtctl 
Ffd^ Mr. 1% of Buckingham. 

ISiippofe you haVe byyioii the large Shells 
of, Sea-Crabs cleaned 5 then take part 
of a Calf s Liver, boil it and mmcc it vc-* 
ly fmallj and a little Anchovy Liquor, and 
Ixit very little, to give it the Filh-taftc. Mix 
it well .with a little Lemon Juice, fome 
Pepper^ and fonie Saljr, with a little OiJ> 
if you like it, and fill the Shells With itj 
and then the outfide Parts of the Liver, be- 
ing a little hard, will fed to <hc Uctfik 
' la.'"" liJ^c 
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like the Claws of the Crab broken and j 
pick'ci, and the inner Parts will be foft and 

tciulcr, like the Body of a Crab. One may I 
fervc this cold, and it will deceive a good 
Judge, if you do not put too much of the 
Anchovy Liquor into it. It is very good 
coldr but if you would have it hot, take I 
the following Receipt. 1 

To make attijicid hat buttefd Sea-Crabs.' 

HAV £ the great Shells of Crabs cleans 
and prepare fome Liver, as before 5 or ' 
it you cannot get Calf's Liver, get a Lamb's 
Liver, or a young Sheep's Liver will do to- 
lerabJy well. Boilthefe, and fhred them as 1 
directed before, and put a little Anchovy 
Liquor to them 5 then add a little White: 
Wine, fome Pepper and Salt at pleafure^ 
and fome other Spice at difcretion, with 
Butter neceffary to make it mellow, over a 
gentle fire, or a little Sallet Oil, if you 
like Oil. Then add a little Lemon Juice 
in the Shells, ftirjring the Mixture together. 
Then ferve them up hot with Lemon 
fliced. 

To make artificial Crabs. Fttm il/. Dc 

la Port of Lyons in France. 

TAKE fome of the White of a roaftcd 
or boil'd Chicken s Brcaft, and ihred 
it very Ihiall j then add fome Roots of Po- 

J' 
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Jatocs boU'd and beat into Pulp. Mix thclc 
together, and grate a little Lemon«rcci up- 
on ir> and add a little Anchovy Liquor to it, 
with feme Oil j axid put a little Lemon- 
Juice to it, or Vinegar, with Tome Pepper 
and Salt, fcrve it upon vSippits, garnilh'd 
with flice4 Lemon. Ti^iemay bebutrer'd 
in Shells as the Former, but the iirft is ra* 
ther the beft. 

To make artificial Lobfters. From the fame. 

PRACTISE the fame Method with 
either of the former 5 and to imitate 
the Tail of the Lobftcr, put in the Tails of 
Shrimps, Buntings, Prawns or Cray-fifti ^ the 
lad cut in pieces, and ferve them ciihcr up- 
pn Sippets in a Plate, or in the large Shell 
of the T.obfter. 

N.B. This is a fort of Salmy, or Salmy- 
Guady, as they call it \ix England $ but is 
Very much like the Thing wc want : and I 
think, if the Shrimps, or others, were put 
into the firft, it would make it better than 
putting in the Anchovy Liquor j but if they 
are to imitate a Crab, they muft, (/. e. the 
Shrimps or Prawns) be chupt very fmalL 



To imitate Cherry-Brandy, without Pher* 



AKE a clean Spirit, or feme good 



i^r^i^ Brandy, one Gallon, andin^* 



lies, verj Good. 
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ftifc in it the Tops of Laurel, one\ gOo4 
handfull till it taftcs like the Kernels of 
Cherries ; then put in a quantity of MuU 
beny Syrup, enough to <;olour it, and imkc 

it pleafant to the Taftc. A good Judge will 
pot find the difference between the Right 
and the Wrong. N.B. When the Brandy 
is ftrong enough of the Laurel-Buds, pou| 
it off. 

7> make Chciry Brandy. From Mr. Cent- 



fTpAKE black Cherries, when they are 
Jj^ at the cheapeft , and pulling them 
from the Stalks, put them into a Cask of 
Brandy, a Pound to each Quart of Brandy, 
and one Pound of fine Sugar to each Gallon. 
Let it ftand for fome time, afid draw it offi 
It will be very richt 

To make Ratafta. From the fame. 



AKE the Kernels of Apricots, to 



J| do it in the higheft way, about one 
hundred and fifty, and braife them a little } 
then put them into three or four Charts of 
Brandy, and let them fteep four or five Days : 
then ftrain them off, and add as much fine 
Sugar powder d, as will make it fweetto your 
TaAe. If you find that the Brandy is too 
ftrong of the Kernels, put i^pae more Brandy 
|0 It before you fweeten it. 



Livre* 
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MefHormdum^ If you cannot get Apri- 
cot or Peacl;i-*$toncs» enough for yourufe, 
y<M may ufc the Kernels of Plum-Sroius, 
Cixisiry-Stones, or Pruaes, and they will 
make iittlc difference, in great quantiticsL 
&ea^^ the Shells^ axLd put in Shells dad all^ 

To make Artificial Hatafia. 



TO a Gallon of Spirits or Brandy, put 
in two handfuls of the Buds of young 
taurel-Branches s infuic this till xhe Liquor 
isof atafteas you would have it : then pour 
off the Liquor, and fweeten it to your fancy 
with fine Sugar powder'd. This is a way tbar 
a Diftilier, who is dead, pradlifed a long 
while^ as wcU as the iQakiag of Gin, or 
Geneva Brandy, with infufing the Tops of 
theJuniperPlaotinconunon Spirits. Thcfe 
I told him ^d it is now at my own 

.difpofal, and therefore give ic to the World* 

The Kataha taftcs exa^ly as if the Kernels 



TV mah Sabny, with us SalmyrGundf . 

Ffpm Lady 

TAKE the Breaft of a Turkey, a Chic- 
kcn, or the Lean of iiome Veal that 
lias been roafted rather than boil'd ; but if 
ithat happens, it will ftill do. But howc- 
nsx it is> take none of the Skin^ nor any 





Fat« 
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Fat. Mince tfeis very fmall about half a 
Pounds and tliNEn take off the Skin of a 
pickled Herring, and mince the Flcfh of it 
very fmally or for want of that, cut the 
Flefh of fome Anchovys very fmaii 1 then 
cut a large Onion fmall, an Apple or two 
as fmall as the reft. Mix thefe Meats toge^ 
thcr, and laying them in little Heaps, three 
on a Plate, fct tome whole Anchovys curl'd 
or upright, in the Middle, and garniih with 
diced Lemon, Capers and other Pickles, 
\f '\tYi red Beet-Roots pickled and diced. This 
to be fervcd cold i and when you eat it, ufc 
Oily Vinegari and a little Muftard. 

To ferve j>ickkd Hcttin^s, From tke 

fame^ 

TAKE large pickled Herrings, takeoff 
the Skins then take the Fle(h from 

the Bones, on each fide, all in one piece, 
croi&ng them every half-inch. Then lay 
the Parts next the Head» in the middle of 
the Plate> fpreading their Bodies to the out* 
itde, like a Star, garnifhing them with thp 
Roots of red Beets fliced, Lemon fliced, 
and Berberries pickled. This is commonly 
eaten with Vinegar, and Bread and Butter, 
Init OjuoQ and Pepper is fomeumes ufed. 



I^armih 
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Marmalade of Peaches* ^am the fMie. 

TAKE Peaches, well grown andal* 
moft ripe > pare thcm^ and take their 
f Icfh clean from the Stones. Lay them with 
a little Water into a Stcw-Pan, and add 
three Quarters of their weight of fine Sugar 
powder'd. Let this ftew till the Pead^cs 
arc tender, and then mafli them with* 
Spoon» letting them boil gently all the while, 
till the Whole becomes thick, almoft like a 
PaAc^ then take it out^ and cool it in a 
<:bma Difh, or earthen glazed Pans and 
when it is cold, pujt it into GlalTes, and cO; 
ver them over with white Paper. 

White V(;2,d\'Tans. From the fame. 

MAKE fome Coffins of (wect Pafte, 
and when they are gently baked, and 
cold, fill them with the above-mcntioii'd 

Marmalade of Peaches^ and fcrvc them. 

^jpricots friferv d for Tarts. From tho 

jame. 

TAKE Apricots of the largeft kind« 
When they begin to turn to Ripe- 
nefs, pare them and difcharge them from 
the Stones. Cut them in Halves, and ftew 
them with a little Water, and their wcigl^ 
of fine Sugar powder'd. Boil thefc gentlf 
Qver a cieai; Charcoal f ire. till the Liquor 

becomes 
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becomes 6f the Conftftence of a Jelly, an4 

the Apricots are clear. Then when they 
aic cool, putvChem |a glazed GaUypot5» 
or in Gl^c$. If you ufc them for Tarts, 
put them ill Coffins of fwect Paftc, ^nd co- 
yer them, and put th^em ia the Oven> tUi 
they are hot through. Then fci ve them with 
4ouble-rcfiacd Sugar grated over them,. Thclc 
may be cither fcrv'd hot or cold. The 
Telly of this kind, in the Glafles, may ^ 
ikpfd as a Sweetmeat in a Defert. 

Memorandum^ If, when thcfc Fruits arc 
fipe, you can have any Apples near ripe^ 
pare them, and flice them free from the 
Core, and ftew tlxem in as much Water ^ 
will cover them, and their weight in fine 
Sugar, till by boiling and ftirring, the whole 
becomes of a Jelly 5 then in thU, when it is 
clear, ftew your Apricots, or Peaches, till 
they are what you defire. MS. You may 
always colour t We with Syrup of Mulbcr? 
ries, which gives no additional Tafte. 

Tlums to make Marmalade of. From the 

fame. . 

THERE arc feveral forts of Plums, 
u hich are fit for this ule* And though 
they differ in colour, that is, fome red and 
fomc white, yet the Marmalade made of 
any of them will be white, for the Colour 
Is only in the; Skin; and that jf it was to 

be 
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be ufcd, could give no Tindure ifbut ia ouc 
• Cafe, wc do not want it. The Sort$ arc ci- 
thcr the Bonum Magnum^ ^'s it is call J, 
whicli is a large, long, rediTlum, with a 
Pulp very tender, but roufj when it is raw 
from the Tree. Angtherji^ ^ large Fluai^ 
rather yeliowifh than white, when it js ripe, ^ 
and of the former Shape, Uke an Egg, which 
is called by fome the Egg:TPlum 5 but more 
particularly the white Holland?\uvv\, and is 
ib called by the Gardeners. iThefe two have a 
f lefh and Juice much like on^ another, and 
make afine Shew in a Difli, b/way of Dcfcrt $ 
but are in my Opinion only fit for ftewing- 
However, the Skins will parteafily from cm, 
when they are ripe, and they both quit tlie 
Stone freely. Take thcfc and peel them, and 
divide them ; then put them in a little Water 
and their weight of iine Sugar, made into a 
Syrup, over a gentle Fire: put them in wheii 
the Liquor is only warm, and when they 
are cover'd with the Syrup, ftew them gent- 
ly, if you would prcferve them ia their 
Shape; and put them, with the Syrup, into 
Glares as foon as they are clear, or clfe aiafa 
them into the Syrup, and let them boil till 
they become like a Paflc ; keeping all ftirrin^ . 
while they are over th^e f ir^, or die (liey 
will burn to the Pan. This Mjtfmalade is 
. gopd to be ferv'd isi Glafies^ as 2, Sw^^t-nicat 
in aPcfert, or to be put i^to Cpifins for 

Taits 
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Tarts, or to be brought upon the Table in 
Saucers amOJ}g Qtbcc Swceci-meats iQ 
4 Dcfcrt. 

To Jlew Cucumbers. From the Dcvil-24- 

veruj Flect-ftrect. 

TAKE a dozen large green Cucutur 
bcrs, that arc not too full of Seed | 
parethcm, and £Ucc them^ then take two 
large Onions, and fhred them indifferently 
fiuall. Put thefe in a Sauce-Pan, and fct 
them over the Fire to ftew, with as much 
Salt as you think convenient 5 ftir them now 
and then^ till they arp tender^ and then 
pour them into a Cullender tp drain from 
the Water, and are as dry as pollible you 
can make them s then flour them» and put 
feme Pepper to them. After this, burn fome 
Butter in a Erying-Panj and when it is very 
hot, put in your Cucumbers, and (lir them 
continually till they are brown 5 then put 
to them about a Gill of Claret 5 and when 
that is well mix'd with them, fervc them 
hot, under roaft Mutton or Lamb i or clfe, 
fervc them on a Plate, upon Sippits fry'd 
and dip'd in Mutton or Beef Gravey. 

To Farce Cucumbers. From the fame. 

TAKE large Cucumbers and pare them, 
then fcoop out all the Seeds , firft 
cutting oiF one End $ then prepare the fol- 
lowing. 
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lo^i^ing farce tor them* Take the Hearts 
of Ibiric Cabbage-Lettuce fteVd tender la 
Salt and Water ^ drain them weil^ and chop 
them fmall, aiid ctit fome Onion very fine, 
flired a JittJc Pnrfley that has been boUd 
lendet; and a Mufhroom pickled s ud add 
a little Ali-Spicc fiticly powdered, and fomc 
Pepper, a little ^alt> and feme fat of Ba- 
con chopt finall. Mix thefc well together, 
with the Yolk of an Egg or two^ according 
to your Qiiantity^ and ftuff the Cucumbera 
full of it. Then tie the Ends, that were cut 
off doky with Packthread, and fiew them 
in Water and Salt till they arc tender i then 
drain them and flour them, and fry then! 
brown in Hogs-Lard very hot, and let them 
drains then take off the Threads that hold 
them together, and lay them in your Difli^ 
and pour the following Sauce over them: 
WJS^ Take Gravey well feafon'd, and as 
much Claret; boil thefe together, with fomc 
Lemon-Peel, and All-Spice 5 and thicken 
this Sauce with burnt Butter. Thefe are 
good to be fav'd with Mutton Cutlets, as 
yicli as alone. 

To make a Shropfliire Tje. 

TAKE a couple of Rabbits, and cut 
them in pieces > feafon them well 
With Pepper and Salt ; then cut (bme pieces 

j^.fat Pork, and feafon them in like man- 
ner. 
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jacr. Lay thefe into your Cruft, with fomc 
pieces of Butter, upon the bottom Crufl:^ 
and clofc your Pye. Then pour in half a 
Pint of Watei^ and red Wine mixt, ahf 

bake it. Some will c;rarc the bcf. part of 
a Nutmeg upon the Meat, before they cloic 
the Pye, which is a Very good way* This 
mu^ be fcrv'dhot* 

. ♦ r 

To miAe « Siir6i>{hire mother wafi 

From Lady H. 

TAKE Rabbits and Pork, cut and fea* 
fon'd as above 5 then make a FarCQ 
Of the Rabbits Livers parboil'd> and Ihred 
fmail 5 feme fat Bacon (hred fmall, fomc 
Xweet Marjoram powdcr'd^ fome Pepper 
and Salt, and made into a Pafte, with the 
Yolks of £ggs beaten j and then nuke this 
into Balls, and lay themin your Pye, amongfl^ 
the Meat, at proper Diftances. Thert take 
the Bottoms o£, .three or four Artichokes 

boil'd tender, and cut in Dice j and lay thefe 
likcwifc amongil the Meat. Put in alfo 
fome Coxcombs blanch'd i then clofe your 
Pye, and pour in as much Wine and Water 

as you think oeaTcnietit* Bake it, and ferye 

It hot. 




Digitized by Google 



19 

To make or tibial Coxcomblk Prm M^: 

Renaud. 

• 

TAKE Tripe, without any Fat, and 
with a iharp Knife pare a\5ray the 
fleihy part, leaving only the brawny of 
horny part about the thicknefs of a Cock's 
Comb; Thea, with a Jagging-Iron, cut 
Pieces out of it, in the lhape of Cocks 
Combs, and the remaining Parts between^ 
may be cut to pieces, aitd ufed in Pyes, and 
ferve cfvery whit as well as Cocks Combs; 
but thofe cut in form, plcafe the Eye beftj 
and, as Mr. Renaud obferves, the Eye muft 
be pleafcd,beforc we can tafte any thing with 
Plcafure. And therefore, in Fricallees wc 
Ihould put thofe which arc cut accorditMt 
to Art. * 

Calf's Liver Jluffed and roajled. ^rom 

the fame* 

TAKE a Calf's Liver, the Morning 
it is kill'd, and make a hole in it, 
^ith a large Knife, to run iength- ways, but 
fiot quite through it j then make a farced 
Meat, or fluffing for it, of feme of the Li- 
ver patboil'd, and fomc Fat of Bacon cut 
Very fine, fomc frcfli Lemon-Peel grated, 
fome fwcct Herbs powder'd, andfomebnt- 
tct'dE^, as much at may be ncccflary, 
to mix with the other Ingredients i then 

add 
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add fome grated Breads and feme Spices 

finely beat, with fomc Pepper and Salt: 
then fill that part that you cut in the Liver 
with this farced Meat \ and cut other Places 
if you will, and fill them likewife. You may 
then lard the Liver» ifyduwiU, withBacoo 

Fat, and roaft it, flouring it very well, and 
bailing it withButteij till it is enough. But 
it is reckoned rather better by fome, when 
the Liver is ftufFed> to brulh it over with the 
Yolk of an Egg^ and ftre v upon it raipings | 
of Bread fifted, fome Flour, fomc dry'J ^ 
Iwect Herbs powder'd, and fome Spice; : 
and theil endofc the Whole with the Caul j 
of Veal 5 fo roaft it, and it will make an j 
excellent Difli. To be ferved hot> either 
with Vcnifon Sauce, made of Clatct boil'd 1 
wiU^ Cinnaoiony and fweeten d with Sugar, 
or with Gravey Sauce^ with a little Wine 
in it4 

To roafi s Calf^s LrHef^ itii&thet nH^^ \ 

From Mrs. M. 

TAKE a Calf's Liver, befoirc, and 
ftuff it as above, only with this Al- 
teration in the Stuffing. Slired fome Veal- 
Suet very fmall, arid add to that fome 
grated Bread, Spice^ and dry'd f^iTeet Herbs 
finely powder d, with fome Currans plump'd* 
and a little Salt i then make this into a 

Pafte, with fomc Eggs beaten j and whcdi 

you 
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you haveftufFed what Parts you plcafe, with 
the Mixture, roaft it, baftiag it well with 
Butter^ and ftrcwing on, now and then, 
iome of the above Mixture, as far as it 
can be in powder, or admit of ftrewing. 
Then fcrve it hot^ with melted Butter and 
Lemon-lQice, or Verluice, and garnifli with 
Lemon uiced, and pickkd Berberries. 

Cream Cufiard. From Lady H. 

BOIL a Qu^rt of Cream, withfome 
grated Nutmeg, and a little Mace 

finely powdcr'd 5 then beat the Yolks of 
twelve Bggs, with half as many Whites^ 
with a little Salt ; then add a Ipoonfull of 
Sack, and one of Orange-flow er-Water> 
or KoTe- Water : theii put about fix Ounces 
of fine Loaf-Sugar beaten fine, and well 
lifted \ and mix all together^ when the Cream 
is not too hot ; then pafs it through a fine 
Sieve, and bais^c it in China Cups. 

■ 

TV imitate the fat Lroers of Capons 
reajled. From the fame, ; 

AKE a CalPs Liver frefh, and cut 
\^ it in pieces, in the filape of large 
Capons Livers. Dip every one in Flour, 
and Ipit them on Lark-Spits, the flat Sides 
againft each other, but minding to put be* 
tween them a flice of fat Bacon. Roaft 
them, and bafte them well with Butter, 

G • and 
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jmd drudging them often with rafpcd eact 

fiftcd, and flour with a little Salt. When 
they arc enough, ferve them with the fol* 
towing Sauce. Take two or three Necfks 
of Fowls, if you have them, or elfe, a 
little clean Beef Gravey, a littic Water, a 
little Aic, or fmall Beer ; an Onion and 
feme Pepper and Salt; then firain olF tha 
Sauce, and pour it into the Difh before 
you lay in your Livers, and garailh with 
Slices of Lemon, fliced Blse^Roots pickled, 1 
and fifted rafpings of Bread. Thefe do wcU 
like wife to be laid about a roafted Chicken. 

To make Pound Cakes. Fram the fame. I 

TAK^ a Foundof doobk; refined Loa£-. 
Sugar beaten and lifted ; then beat 
4igjht $ggs and flk the Sugar in them ^ then 
melt a Pound of Butter, and ftir that in with 
the reft, and then ftir in a Pound of FlouTi 
fome Mace finely beat, with ibme Nutmeg 
grated, and feme Sack, and Orange-Elower- • 
Water h beat theie all together for an hour 
and a half till all is well mi^c'd,- then ftir , 
in fome Currans plunip'd a littic. To make ] 
good the name of the Cake, there fhould bea 
Found of a (brt. Some put about a quar- I 
ter of a Pound of Caraway ComtitS5 but 
every way is good. Bake ihcfl in iiale 

Pap6, m a identic Oven, and when ii)cy .:r{% 




quite cold, turn them out, aad keep them 
in oaken Boxes, with Papers between them^ 
in a dry Place. 

Ta make a fix Hour T adding. Frmn the 

fame. 

T AKE a :^oiind of Beef Suet, pick'd 
dean from the Skins and bloody 
HtstSj and chop it pfetty fmallj then take 

a Pound of Raifins of the Sun, and (lone 
tiicm> then ihred theai> and mix them to- 
geriier : add to tbem a large fpoonfuU of Flour^ 
and fix Eggs beaten, a \\x\\z Lisbon Sugar, 
fbnic Sak, and fboie Cloves, and Mace, 

beaten. Then mix thcfe well together, and 
make two Puddir^ of therUi tied up ia 
Cloths wwll fksar'd 1 boll them iix Hoari^ 
and fefvc them with Sugat and Buitt^i: in 
Cups. This wlU cut Very fhm, and not 
tafte at all gixafy. And if you fave one 
cold, cut it in Slices^ and lay it upon a 
Gridnboa, viidbr ^BceT trtuie it is loafting, 
and it eats very well with Beet Gravey hot^ 

To makM s VenifoA jP^/« Frm the fme 

TA.iw£ fix Pounds of Cembfidge pot- 
ted Butter,' and rub it into a peck of 
flour, bqt da nM ^rub in your Butter too 
'fisiall \ and dien oiike \t kKoa Pai^e, with 
Water: then buftter yom: Pan well, .and 
' mdi^n your Pafte is roird out thick, lay it in 

C z the 
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the Pan, prefcrviiig only enough for the Lid. 
The Cambridge Butter is mentioned > becaufe 
it is a iittie Salt ; or elfe, if you ufc frelh 
fiutter, there (hould be feme Salt put into 
the Crufl. When that is prcpai'd, rake a 
fide of Vcnilon> and take off the SJ$:in, as 
dofe as can be, and take the Bones cut quite 
free from ^he Fiefla i then cut this through 
lehgth^ways, and cut i^crofs again, to make 
four Pieces of it , then ftrew thefe Pieces 
v/ith Pepper and Salt, well mix'd, at difcre*- 
tion: and after having laid a little of the 
Pepper and Salt at the bottom of the PaAy, 
with Ibme pieces of Butter; then lay m your 
pieces of Veniloii, fo that at each Corner 
the fat may be placed $ then lay ibme ^But- 
ter over it, in pieces, and clofc your Party. 
When it is ready for the Oven, pour in a- 
bout a Quart of Water, and let it bake from 
five a Clock in the Morning till one in the 
" Afternoon, in a hot Oven. And at d)e 
fame time put the Skin and the Loncs bro- 
ken, with Water enough to cover them, and 
ibme Pepper and Salt into a glaz'd earthen 
Pan, into the lame Oven 5 and when you 
draw the Pady, pour off as much as you 
think proper, of the clear Liquor, into your 
Pally* Serve it hot, but it is properly a 
fidc-board Difti, and the Carver ou<2ht al- 
ways to take the Services, of the i'afty, from 

the 
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the Corners where the Fat is, todohououc 
to the Maftci; and his Pari^, 

To roajl a Hog'i Ilarjlet. From the fame. 

TA K E a Hog's Harder, as foon as the 
Hogiskiird, lay afidc the Lights, and 
cut the Liver in thick Slices, and the Hearc 
in thinner Pieces 5 then take feme of the 
Crow of an Hog, and cut that in Pieces equal: 
with the reft. Then take tlie Sweetbreads, 
^ with lome of the Sticking-Pieces, as they 
are called, and Tome Slices of fat Bacon. 
Dip thcfe into Eggs beaten, and tiicn dip 
them again into grated Bread, Ibme red Sage 
chopt fmall, and ibmc Pepper and Salt, with 
a little fweet Marjoram, or iwcct Bafil 
powder'd 5 then put the Pieces, broad- fide 
one to another, upon a fmall Spit, always 
obierviag to put the Bacon next the Heart, 
and the Crow next the Liver 5 then wrap 
them up in a Cawl of Veal, and roaft it. 
P^t thefc Pieces as clofe as you can together, 
and when it is done, ferve it with Jomc 
melted Butter and Muftard, with a little 
Lemon-Jvice. 

To make Cream of Rarpberries. From 

Mrs. Heron. 

r'p' AKE thick Cream, a C^art, and- put 
JL to that, cither Ibmc Hafpbcrry Syrup, 
or fome Jamm of Rafpberries; imt the 

§yrup will mix much cafici" widi it; how- 

G 3 ever. 
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ever, the Jamm of Raipbcrries is accounted 
the beft by fome, becauie that has the Seeds 
in it. But I think, that Syrup of Rafpber- 
ries is better, bccauic all is (hiooth> and the 
Cream taftesfuliidently of the Rafpberries. 
Pne muft fcrve this with the Defcrt. But 
\£ you uTe the Jamm of Rafpberries, yon 
muft bent it with feme of the Cream a gopd 
.while before it will mix $ and theti>put it 
to the other Cream, and ftir it a little, and 
\t will mix. 

Artificial Cream^ to f^e mix*d with any Tre- 
ferves qf Fruit. From Mrs. U, S. af 
Salisbury. 



TA K E a Quart of Milk, and when it 
is boil'd, put in the Yolks of eight 
Eggs well bcatca with the Whites of fix. 
Put not in the Eggs while the Milk is too 
hot, left they curdle. Then, when they 
are well mix'd> fet them over a gentle Fire, 
and ftir them all the while; and when you 
perceive them to be thick enough, put into 
them what quantity you pleafe of Syrup, or 
Jamms of Apricots, Peaches, or Plums, or 
Cherries, or Oranges, Lemons, or other 
Fruits, ftirring them well till they partake 
enough of the pfcfcrv d fruits tafte, and 
then fervethem up, in China Bafons, cold, 
in a Defcrt, without any Qrnamcut of 

^iowcrs. 
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To make Sweet^meat Cream. Fram the 

fame. 

TAKE either ckan Cream from tfec 
Dairy, or dfe make the foregoing 
artificial Cream, and flice preferv'd Apricot^ 
Or prefitv'd Peaches or Plums, int?o ir, haw 
ing firft fweeten d the Cream weli, with 
fisM Loaf-Sugar, or >9k^ith the (aula Syrup 
they were prefer v' J in. Mix thefe wellp 
and ferve them {eparateiy^ cold, ifi ChiniL 
Bafons. 

To embalm Pidgeons. Fram a Ladj ^ 



HIS Receipt was communicated in 



Jl^ this manner: 'vIz. Sir, I have feen 
the Method you propofe to embalm Par- 
tridges, in your Farmer* s Monthly ^ire£tory 
and have tried it fo far, that 1 have kept 
them, done that way» a Month. I had 
then a mind to try what I could do with 
Pidgeons 5 and as icon as they were kiird, 
I was diligent to take out all the Blood, and 
wafh them, and dry them, as is direded, 
with warm Cloths, both inftde and out(tde. 
I then laid them in Pans of earthen Ware, 
and cover d them with melted Butter, which 
kept them very well, for a long time. I 
wafh'd the Necks of the Pidgeons, when 
the Crops were taken out, with Vinegar, 
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dnd dry'd them. Then I ufed them as you 

dircd for Partridges, and they kept Iwcet 
a Month, fit for&oaftingi and they eat the 
fame as if they were frefh kili'd. This I fend 
you word of, bccaufe ypu ^nay know how 
far your embalming of Partridges has taken 
Effcft, and to tell you, the Lady who told 
you of it > underfiood very well what fhe 
did. As for my part, I ufcd frefh But- 
tery but you did not fay whether it (houid 
be fait or frefh, aiid I try'd Pidgeons, be? 
caufe they are Fowls which decay fooncf 
than any. If you think this worth your 
Notice, 

/ amy 

Xour humble Servant. 

S. F. 

To j^referve Pidgeons another ^d^ay. From 

the fame. 

TAKE Pidgeons frcHikiird 5 wafh them 
from the Blood, and take off the Flefli, 
as clean as you can from the Bones anddif- 
ehargeailtheUindc: then ieaionthem well 
Vith Pepper and Salt, with a little Mace and 
Nutmeg grated, and boil them in equal quan- 
tities of Vinegar and Water, till they arp 
very tender with Cloves, or other Spic9, 
gs ypu Uk? \ aqd if ^au add ^ Bay-leaf or 

' ' ' two 



Part 11. DiRBpToit. 




two it will be better, When your Pidgcons 
arc bpil'd tender enough, take them trom 
the Fire> and when the Liquor is cold, lay 
your Pidgcons in a i^ge Gally-pot^ and 
pour the Liquor u]K>n them, and cover them 
up clofe with Leather^ aiid they wiU kcpp 
a long time. 

An Attempt to preferve Cucumbers^ far 
Stewfng^ in the Winter. Frm the fame. . 

♦ 

Sir, 



O U have often told me, that you was 



\ a Lover of Cucumbers^ and more efpe^ 

cially ftcw'd, than any other way 5 which I 
find many others of my Friends come intow 
I propofe, that you (houid pare and dice Cu- 
cumbers as ufual for ftcwingi and then with 
^ little Salt and Pepper, with their own 
Liquor (lew them ia a Sauce Pan till they • 
arc a little tender \ then pour them into 
a Cullendar, and when they are drain'd well 
from the Liquor, boil fome White Wine, 
with Water, half one, and half the other, 
with whole Pepper i and when the Liquor 
is cold, put the Cucumbers into a Gally^ 
pot, and pour the Liquor over them : and, 
if yqu put a little Oil upon the Liquor, I 
am pcrfuadcd they will keep feveral Months. 
1 wifh it may be try'd, for 1 have thought 

pf ki ^ccQtding tp my Judginent it 
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/ * may be fit to ufc, any time in the Winter, 
for iiewing. 

When you ufc thcfc, pour away all the 
. Liquor, and let them pa(s through a Sauce- 
pan wirii a Ittcte 6alt and Water, till they are 
tertdcy, as you would have them ; then drain 
them again in a Cuilendary and fry them 
brown, with burnt Butter, firft flouring them, 
and a little Pepper 5 and when they are c- 
nough, put in a Glafs of Clatet, or a ^la^ 
of Wlxite Wine, 

lam, 
T^ur hnmble Servant. 

Pippin TdTt. From the fame. 

(*1UT feme golden Pippins in haive$^ 
J pare them, and take CNit the CMes 1 

then ftew them with half their weight of 
Sugar, and fome Lemon-Peel> cut in thin 
long Slices, and Water enough to Cover 
tiiem. When they are clear, they are enough 5 
then fet them by to cool, and firain off the 
Liquor, or Syrup, and put that in a Panto 
fiew gently, with iomc candy'd Lemon and 
Orange- Peel, in flices; then have a fwcet 
Pafte prepared in a Difli, and lay in your 
Pippins, atid pour the Syrup, and Sweet* 
meatj, over thgD> and bak<; (hem in a gentle 

Oven I 
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Oven $ and when it is het, poar fome Cream 
cither pure or artificial oyer thenii and fervc 

them to the Table. 

To Tickh Marygoldi-f lowers, fnm 

Mr. T. 1^ Buckingham* 

THOUGH the Marygold Flower is 
of old date in Pottage j yet it con- 
tinues ftill itsftand mong the tifefiii things 
of the Kitchen, and cannot more eafily be 
worn out, according to the cuftom of the 
Country, when the Country Folks make 
Broth, Mint w ith Peafe, Fennel with Mat- 
karel^ and fuch like, cannot be fotgor. And 
as the Mar) gold-Flowers are ufedinPorridgc, 
1 fend the Receipt how to pickle them. Strip 
the Flower-leaves off, when you have gathered 
the Flowers, at Noon, or in the Heat of thc^ 
Day, and boil fome Salt and Water ; and 
when that is cold, put your Marygold-Flowe? 
Leaves in a Galiypot, and pour the Salt and 
Water upon them 5 then (hut them up clofe 
till you ufe them, and ciiey will be of a fine 
Colour^ and much fitter for Ponidge than 
t^iofc tliat are dry d. 

. . Seed-Cake. From the fame. 

MAKE fome Paftc of fine Flour, fuch 
as you wt)uld make for light Bread, 
•with Yeaft. TaisLC five Pounds of this Dough, 
witho^^ Salf ia it, ancl cover it before a 
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lire for half an Hour, to make it rife ; then 
uke two Pounds aod a hail: of frcih Butter 
melted, and five Eggs beaten well with half * 
a Pound of fine Lisbon Sugar. Mix thefc 
well with your Pafte, and work it till it is 
as light aspollible i and when your Oven is 
Tcry hot ^ii4 clean^ ftrew into youc Cake 
a Pound of fmooth Caraway Comfits i then 
£ut fome liuttei: oji the Sides and Bottom 
o£ your Pan, and put in your Cake, and 
one Hour and a quarter will bake it* When- 
it comes out of the Oven, coyer it with 

CJoths of Linncn till it is cold; then put 
it, the next Day, a little whUe into an Ovenr . 
N.B. You muft be fure to put in the Su* 
gar after thp Butter. One may put on an 
keing if one will. 

To make Orange- C>Oi^J. From the fam^. 

TAKE fome frcfh Oranges about Fe- 
bruaryy and pare them very thin; 
they are then very cheap. Boil them in fcn 
vcral Waters till they are tender^ and have 
loft their Bitterne(s$ then put them into 
cold Water for twelve Hours or more. Then 
make a Syrup for them in the following 
manner. Take about their weight of fine 
Sugar powder'dy and mix it with as muc|i' 
Water as it will take in> or a little more. 
Boil this^ and fcum it well ; then drain the 
Orange*Pcels frQm the Water they were 

fteejp'4 
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ikep'din, and put them in aglaz'd earthed 
VcfTeU and then pour the boiling hot 
Syiup upon them, letting them rcmgia 
lb till the Day following j then pour the 
Syrup from them, and boil it afrcfh, nnd 
pour it on a Iccond time, and repeat tlic 
lame work till youf Peels arc very clear, 
and the iiyrup very thick j and then dry them 
in a Stove, and they will be fit for ufe, in 

the Condition we buy them. One may 
candy Lemon-Chips after the lame manner. - 

To make Hartsfaom-Jelly. Frm tie firiu,- 

TAKE fix Ounces of Harts-horn Sha-*^ 
vingsj put them into two Quarts of 
Water, and two orthrec bits of Lemon-Peel, 
and fet this in a Sand-heat, for fix or eight 
Hours, or let them infulc about ten Hours 
upon hot Embers. Then boil it briskly, and 
when you find it will jclly, as you may do, 
by taking out a little of the Liquor in a 
Spoon, and cooling it ; tbcii ftrain it otf, 
and add to it about half a Found of double; 
refined Sugar powder'd very fine $ about a 
Gill of Sack, or two or three fpoonfuJs of 
Mountain Wine, the Juice of two Lemons ; 
then fet this on a flow Fire, and as it heats^ 
beat the Whites ot two Eggs to a froth, 
and put it into the Pan, where the Jelly i$i 
at rimes as it rifesj and then, when it juft 
boils up, take it from the fire, and it will 

'be 
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be clarified. Then pour it by fmali quan^ 
titles into the JcUy-bag, ttid let it drop ot 

run into fomc Receiver 5 but it will be apt 
to run thick at firft : then take that which 
is firft run, if it be thick, and poor again in- 
to the Jelly-bag, aiid you will find it come 
dear. Then pkoe your Glafies to receive it» 
and change the full one for another, which 
youmuft carefully watch, that your Gia£fes 
be not foil'd in the Icaft, for the Beauty of 
thiSy in one particular> is its traniparcncy ^ 
and again^ it ihould not be too ftifF. Some 

only take the Harts-horn Shavings, fix Ounces 
to two Quarts of Water, aad boil it gently 
till the Liquor will jelly, without the ex- 
pencc of a Sand-hear^ or ictting it on h^A 
Embers. The boiling it i» the bf ft way, 
but requires moic Patience, 

TV make a Tart of the Ananas^ or Pine-*' 
Apple. From Barbadoes. 

TAKE a Pine- Apple, axtd twift off its 
Crown : then pare it free from the 
Knots, aiKl cue it in Slices about half an Inck 
thick 5 then ftcw it with a little Canary Wine, 
or Madera Wine, and fome Sugar, till it is 
thoroughly hot, and itwilldiftiibute its Ffa« 
vour to the Wine much better than any 
thing we can add to it. When it is asionc 
\TOuld have it, take it from the Fire 5 and 

when it is cool, put it inoo a. iweei^. Fafte, 

1 with 
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with its Liquor, and bake it gently, a little 
wllUc^ and whca it comes fiocn the O vco» 
pouf Cream over it, (if you have it} and 
&cve it eteher iiiot or celd. 

Marmalade l^mcrAffkSf 4r Ananas. 

WH£ N you hwe ftnall Pme-Apples 
m Fruit, which are not noble e- 
nough to be brought to the Table^ twi&off 
their Crowns^and pare them $ then flicet hem, 
and put them into a Syrup of Water, Sugar, 
and Pippins $ and- bml titem wieh' ha;lf then: 
quantity of Sugar added to them, with a little 
White Wine, breakiixg them with a Spoon, 
as'lhey boil, till they come to a Mafli^ or are 
a little tender. Then take them from the 
Filre> and pi* the M^maladte into GlaiTes to 
keep, and cover every Gl a fs with white Pa- 
per, pscfetviiis them in a dry Place. 

To drefs tb0 Gibktt Tortotftv #rSeat 

T AKE the H«d,, the Feet, and the . 
* Tail, of eirhec of thefe> and taking ^ 
off their Scales, ftew them three or four 
Hours, in Salt and Water, till they are air 
moft tender; then^tmnl rismr a ihtle with 
Pepper and Salt on them, and then put 
them into a Stew-pan with a Shallot, and 

feme Spice and fwect Herbs, according to 

your Taibcs ibme ftrongijravey, and iome 

Water 
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-Wine, and thicken the Sauce, taking out 
the bunch of fwect Herbs. You may put 
then fome Juice of Limes to themt or Cha« 
docks or Lemons, to make them fine. 

This is a dainty Difh, if they are 
broU'd, after the firft ft c wing, bccaufc as 
they are fmcwcy, the Sinews ought to be 
a little fcorched by broiling, or elfe they 
will not be fo tender as one would have 
them. 

^ There are two Sorts of Tortoif^s, the 
Land^ and the Sea-Tortoife $ but the Sea- 
Tortoifc or Turtle, is what I mean, which 
is that which we have about the IVefi- Indies. 
This is a fine Animal, partaking of die Land 
aiid Water. Its Flefh between that of Veal^ 
and that of a Lobfter, and is extremely plea^ 
fant^ either roafted or baked. There arc 
fome of thefe Creatures that weigh near 
two hundred Weight. They are frequent- 
ly brought to England in Tubs of Sea Wa- 
ter, and will keep alive a long time. 

To roaft a Tiece of Turtle, or Tortoifc. 

From the fame. 

a piece of the Flefh of about 
five or fix Pounds, and lay it in Salt 

and Water two Hours; then ftick a few 
Cloves in it, and fatten it to the Spit, baftc 
it at firft with Wine and Lemon- Juice j and 
when ic is near enough^ drudge ibme flour 

over 
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over it, with the rafpings of Bread fiftcd ; 
and then baiie it well, either with Oil, or Butr 
tjcr,^ ftrewing oo, fi;om time to time, more 
Flour and Rafpings till it is enough 5 then 
tal$:^ the JLiqwr ia die Pan, and pouring off 
the Fat, boil it w ith fomc Lcmon-Pecl, 
and a little Sugar and Salt, and pour it 
over tjie Turtle. So ferve it hot. 

To make a Turtle, or Tortoifc^yy^. Front 

the fam* 

CUT the JJ^eih of Twrtle, orTortoiic^ 
into Slices, about an Inch thick y then 
Cloves beajtcu tiiic, with fibme Pepper 
and $^1{> a littk ^weet Hcrbs» and feafoi^ 

your Pieces wkh them , then lay them ia 
yam: Cri#y foi^e Lemons lliccd> and 
a quarter of a Pint of Oil*01ive pour'd 
ovcfi riiem^ ot ^fe ioiiie Butter laid in bits 
iipon tlteQib Iti the cutdiag y ciur Pieces> *di' 
(Iribute YQur Fat and Lean, equally as may 
^ Y ^4 thiQi^ Uap Fa,t is of a grceniih 
QQiour^ it is yen wry ^clieio^s : * then ciofc 
yaw: ]?y,e> ^nd juft hefotc you put it in the 
.Qveai, pour in i^mp^ White Winei and bake 
^ in a g^catlQ Ovcfli till it is tender. Then 
^Teisye it 

To pre ferve Glngcr-BtbotSr From the fame ^ 

T A^i^ Roqts of GjjQ^er, as we have 
4^i:y in Er^lan^i jyafb them 
H • well. 
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well, and lay one P^xind of them to ftecp\ 
ten or twelve Days, In White Wine and 
Water, Airring them every Day. Then 
take tvvoQuarti^of White Wine, and about 
half a Pint of Lcmon-Juicc, and boil them 
together a quarter of an Hour j then add 
two Pounds and a half of fine Sugar, and | 
boll it to a Syrup, taking off the Scum as 
it rifcs i then put in your Ginger, and boU 
it a quarter of ati Hour ; then let if cool in 
a glazed Pan till the next Day, and then 
boil it again in the Syrup for half anHouf^ 
nnd let it cool, as before, till the Day fol- 
lowing, and repeat the boiling and cooling 
till your Ginger is clear, and put it into 
youiGiafles, and cover them with Papers. 
It makes a fine Swcct^meat for the Winter. 

To Jfrefer ve Ginger-Roots, frejh taken out 
of the Gromd. From the fame. 

AS Ginger is very common in the 
JVeft' Indies y fo the Roots arc cither 
prefervcd or pickled, when tiiey are frefli 
taken out of the Ground, and we have 
now Ginger, growing in Pots, almoft in e- 
very Garden where there is a Stove $ and 
in a Years time a fingle Root will almoft 
fill a Pot \ fo that one niight eafily have 
enough of our own, to preferve every Year. 
We muft take them up, when they have no 
Leaves upon them } and then fcald themin 

Water, 
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V^ater, and rub them with a coaric Cloth 
till they are dry / then put them into White 
Wiac and Water, and boil them half an 
Hou^ ( then let themi eool, and boil theni 
again half an Hour, Thca make a Syrup 
with White Wine two Quarts, half al^iat 
of Lime or Lemon- juice, and two Pounds 
and a half of fine Sugar, with two Ounces 
of the Leaves of Orange-Flbwers- When 
thefe boil together, -put in your Ginger, and 
boil it gently half an Hour $ then let it eooi 
in an earthen glaz'd Veflel, and continue 
to boil it every pay> and cooiing it till the 
Roots of your Ginger are clear. Then put 
it up in Galiypots, or in Glalles, and cover 
them with Papers, to is;eep for ufe. 

Ta make ^ajlc of Pippins, or other fne 
Apples. From the Jame. 

TAKE large Golden-Pippins, or Gol- 
den-Hennets, and fcaid. them^ with 
their Skins on ; then pare tlicm, and take 
out the Cores, and beat them in a Marble 
Mortar very well, with a little Lcnion-Peel 
grated. Take then their weight of tine Su- 
gar, and a little Water, and boil that in ^ 
Skillet to a candy height 5 then put in your 
Apples, and boil them thick in the Syrup 
till they will leave the Skillet, and when it 
h almQi};c9ld. work it up with hfie Loaf-Su^ 

Ha sac 
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gar povvdci:*cl> and mould it iaio Cakes, 
thch dry them. 

To prefervi Cornelian-Cherries. From 

the fame. 



X are fUU ripe, and take their Weight in 

fine Sugar powder d 5 then put thefc int<%. 
your preferving Pan, and lay a Layer ti 
Sugar, and another of Fruit; andfoon till 
you have laid all in, covering them with Su- 
gat ; then pour upon them h'klf a Pine t)f 
White Wine, and Tet it on the I ire, and as 
foon as the Sugar is all melted, boil them 
tip quick, and take off the Scum as it rifcs, 
ftirring them every now and then ; and 
.when the Fruit is clear, they are enough. 
Then put them into Glaflcs, and cover them 
with Papers. 

Marmalade £?/*Cornclian-Chenies, 
" From the fame. 

WHEN your Cornelian-Cherries arc 
full ripe, take out the Stones, and 
to every Pound of Fruit, take its weight of • 
fine Sugar powder'd. Wet it with White 
Wine, and boil it to a candy'd height ; then 
put in your Fruit, with the j uice that comes 
from them; then boil them verjt quick, and 
ftir it often, fcumming it clean^ and Mrficn 
you fae it very dtar^ and of a. good Con- 
fidence^ 




Cornelian- Cherries, when they 
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McBCCf put it into a glaz d e^nhca Pan ^ 

and when it is almoft cold, put it into 
CialTes^ and cover them with white Paper, 
and keep it in a dry Room. Note^ If you 
let any of thefe fliarp Fruits ftand to cool 
iii yonr Sweet*meat*Pansj they will cake an 
ill taftc from them. 

31? make Jamm 4ff Damfoos* Fri^m the 

fame. 

TAK£ Damfons, fuU ripe, a Gallon; 
pick them from the Stalks, that may 
iiappen to be about them, and tlie Leaves 
duu: are fomctimes gather^ with them : then 
take near their weight of Sugar, and about 
a Quart of Water, and boil them well to- 
gether, and put in your Damfons, and boil 
ihem till they ar.e tender, breaknig them 
with a Spoon, all the while, till the whole 
is tluckend. Then put it in Gallypots, 
and £et it CO cool s then clofc the Pot> dp wa 
with Leather. 

To freferve Cmrans in Jelly. From the 

fame. - 

T AKE ibi^ of the large ^utch red 
or white Currans, wljcn they are rif c, 
And pick them from the Stalks ^ thea, witjbL 
-a Pin, pick out the Stones 5 or, you may, 
if you will, leave them on the Stalks, if 
the^ ace lafi^e Bunches, but ItiU pick ottt 

Hi the 
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the Kernels. Then take their weight in Su^ 
gar, and wet it with a little Water, and 

aud a little Synip of Rafpbcrrics to it y tlieu 
boil it to a oyrup, Scumming it as it rifes : 
then put in your Currans, and boil tliem 
up quick fliaking them often, ftill taking 
off the Scum as it rifes. They will be enough 
done to put up, when the Syrup will jelly, 
as you may try by putting fome in a Spoon, 
and kitiivj It cool. When vou find fhis, 
pour out ai into Glnfles^^ when it has cool'd 
a little. If your Currans are pick'd from . 
the Stalks, or if they arc in Bunches, then 
let the Syrup be half cold, and pour it into 
the Glafles 5 and thcji put in your Bunches, 
placing them as you would liavc them li* 
tuated, and as it cools, they will fix in their 
fevcral Stations i cover the Glafles then with 
white Paper. 

Note, The red C uirans ought to be done 
by themfclves, and the white by themfeivcs, 
for both together will make a difagreeablc 
Mixture, 

To dry Apricots. From Mrs. Walfmgham 

of Suffolk. 

GHUSE for this ufc, the large Tur- 
key or Roman- Apricot, almoftripe; 
Stone them, and pare them then throw 
them into cold Water, with the Parmgs 5 
weigh the pared Apricots, and prepare an 
t^ual weight of fiuc Sugar powdci'd 5 thea 
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pur fbme of the Water the Apricots were 
Hcepd m, to the Sugar, aiid boil them to 
a candy'd height : you may then put in your 
Apricots, and boil them till they arc clear, 
and when they have lain a few Days, in 
the Syrup, lay them upon a fine Wy rc Sieve, 
and dry them in a, warm Place. Then, when 
they ar-e done, put them in oaken Eoxc5, 
^itii Papers between them. 

To fiew a Rump of Bjccf. Fr^m Mrs. L-^ 



AKE a fmall Rump of Beef, lay it 



j[. in a long Pan, deep enough to allow 
your Beef to be cover d ^ then put to it a 
Pint of Ale^ a Quart of Claret, half a Pint 
of Verjuice, or the Juice of two large Lc- 
,mons; and as mueh Water added, as \(^iil 
•make Liquor enough to cover it, a Cruft 
of Bread burnc, an Anchovy, fomc bits 
of Lcmon*Pccl, a bunch of fwcct Herbs, 
two large Hertfordjbire Turnips cut in dice, 
two larrge Onions cut in haivcs^ fome Pepper 
and Salt, a Nutmeg fliccd, a few Cloves, 
and a iittle Mace. Stop this clofe, and let 
it ftew, at Icaft, five Hours j then lay your. 
Beef in the Dilh, and pals the Liquor through - 
a Si^ve^ and fill the Diih with it j garniih- 
ing with Turnips, cut in Dice, boil'd ten- 
der, and then fry'd in Hog s-Lard, and fticed 
Lemon, or you may bake your Rump of 
Bcef> if you will, for it is much the lame. 
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And thiB way you may likcwife bafcc of 
ftcw a Leg of Beef, or an Ox-Check, only 
break the Bones of the Leg of Beef, and 
take out all the Bones of the Ox-Chccfc, 
and take clpccialiy Care to dean it, for 4 
requires fomc nicety to do it well. 

Pepper-rMint Wat^r, From the fam. 

TAKE Pepper- Mint fix handfuls, cut 
it a little, and infufe it two Days 
5n fix Quarts of dean Spuitj then drawk 
off in a cold Still, maikuig every Bottle, as 
it fills, with a Number^ for the firft Bottle 
will be far the ilion<j[eft, the fecond kC» 
firong> and the third weaker than the 
fecond ; and fo as we draw off more, they 
will be dill weaker, till at laft it become^ 
almoft infipid, and ibmewhat fourilh, bnt 
take none of that; then cover the Mouth 
of your Bottles with P^ers prickd full of 
Holes, and I<ct them ftanda Day or two^ 
then pour your firft'Bottle into a largeeajDthcn 
glaz'd Pan i and to tiiat the fecond, and 
then the third, and the fourth, aad fo 
on, till by mixing they all i)ccome 
of a fu^cient ftrength 3 then put ttem in 
Bottles, with a Knob or two of double-rc- 
fin'd Loaf-Si^, andxxttk them dofe. T|us 
is an incomparable pleafant Dram, tafling 

|iji;ciae^ oc&aow, in4^ M9Uth9butaM^ 
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a fine warmth in the Stomachy and yields^ 

moft rcfrefhing Plavour. 

This Sort of Mint is hstfd to he mq; 
with ; but is lately cultivated an fome JPhy* 
iick Gardens at Mitchanu It muft be kept 
well weeded, and the 1x9 of thefied^wheve 
it grows, muft\ when we cut it, be 
fcridked i^p, a little^ wkh 9 {mall fork, or 
the Earth made fine witha Trowel $ hcc^iufc 
the BLunocrs, of this ibrt of Mint^ ihoot a- 
long upon the Sur&ce of the Ground, and 
(q at the Joints ftrikeRoot, which is con* 
tra y to other Sorts of Mint^ whi<fh ihoot 
their Runiiers under ground. 

Damibn-Wine imitate Clara. JPram 

the fame. 

TAKE nine Gallons of Water> tn^ 
it fcalding hot, and pour it cipea 
iix and thirty Pounds -of Makiga Raifias 
well pick*d from the Stalks. The Raifins 
. fliould be found, 4}t tbcy wiU ^poii yoqc 
Wine. While the Water is yet hot, put 
into the Liquor half a Peck of Damfcqsinii 
ripe, and pick'd dean of 1^ Stalks »ei 
Leaves, to each Gallon of Liquor 3 i^bea 
.ftir them all 4;ogei;her ^eV^n Tmb w 
make this Infufton in, and continue ftirring 
them twice a Day tot ilx Days. Ke^p 4b)s 
'Tub covered with a Cleih all that wne : 
f hen let it ^an4&veor fix P^y^ loiagei;^ with- 
out 
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out ftiring, and then draw it off : and if it 
is not deep-colpur d enough, put a little 
Syrup of Mulberries to it, and work it with 
a piece of White^Bread toafted, and fpread 
with Yeaft or Barm, in an open Veflel ; and 
then tun it, keeping the Bung of the Vef- 
fd open till the Wine has done itnging in 
the Cask. Then flop it clofe, and let it 
ibnd till it is clear, which will be in two 
or three Months ; then draw it oflT. '^Some 
will juft give their Damipns a fcald in the 
Water before they pour it on the R?iA 
which is a good way. 

To Cure a Lap- Dog, when he mr^K.^ JS 
dnwfy fame ^ays^ and cannot tat. 
From the fame. 

SF you find a Lap-Dog to be fleepy, and 
will not take his Victuals for two or 
ee Days ; or if he eats, and as often di(^- 
charges it foon afters take a large Tea-fpooxi- 
foU of Rum or Brandy, and as much Wa- 
ter, and holding his Head up, and his Mouth 
open with one Hand, pour it down bis 
Throat. This is quantity enough for one 
of the fmallq|l Dogs, and will cure him in 
Ids than half an Hour$ but as the Dogs 
are larger, you may give to the biggeft a large 
fpoonful of Beum or Brandy equally mix'd 
with Water, and fo in proportion to the 
iize of the Dog. It is a fure Remedy. 

Dog- 



Digitk CG by 



PartIL Director. 107 

Dog-Grafs, or Couch Grafs, or Twitch- 
Grafs, necejfary to be had, growing in 
Tots in London, to cure Lap-Dogs, that 
are fick, m the Summer. From the fame. 

COUCH-GRASS is one of the Gar- 
dener's Plagues, and is in every Gar- 
den too much. ^Takc a Clump of this, and 
fee it a large Garden-Pot, and letting it 
ftand airy as pofllblc, water it gently 
every other Morning. There is one fort of 
it, which is finely variegated, the Leaves 
appearing like ftriped Ribbons. This fine 
iort is at the Ivy-Houfe txHoxtort^ where it 
,wiay be put ui Pots at any time. This, or 
'the other, {hould be put to a Dog, at any 
time, when he is fick, and he will eat k 
greedily, and cure himfplf i but for want 
of this Help, which favourite Lap-Dogs in 
London want, they lofc their brisknefs. 
I believe it would be worth fome poor Wo- 
man's while to fell this Grafs, in landen, 
vherc ib many fine Lap Dogs are ^^ept, and 
indulged fo much, that they cannot be 
taken abroad to fearch their Phyftck ; while 
thofe of the larger kind take their way 2, 
broad, in the Mornings, at their pleafutc. 
This, Sir, I fend you with fome other Re- 
ceipts, becaufe Dogs are not aUttlcufefol 
about a Farm, ai?d the little ones are no 
lefs agrp^ablc to their K^eepers. And 1 atn 
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fure, if you publifh thcfc^ they will prove 

very acceptable to many LaJics, and Gcn- 
ticmcDy who ace Admirers ot thcie laithtul 
Creatures. 

I am, Uc. 

Ltsboa #r Poctopl-Cakcs. Fr$m ti^ fame. 

TAKE a Pound of double-refind Ix)at- 
Sugar beaten fine, and paft through a 
fine Sieve. Mix this with a Pound of fine 
flour $ then rub tnro thefe a Pound of fre(b 
or new Butter, till your Sugar and Flour 
looks like Bread-Crumbs \ ch^u add^ two or 
three fpoonfulls of Orange-Flower- Water, 
and about ten fpoonftilsof Canary-Wine: 
then beat ten Eggs, till their Whites are whipt 
to Snow, and mix the Eggs,withthc reft, with 
a quarter of a Pound of blanched Almonds 
beaten in a Marble Mortar, with fome 0« 
rangc-Flower-Water i and when you have 
Imtter'd your Pans well, fill (hem half iul| 
with this Mixture^ and hake tjbem^ if you 
make them without Currans, or elfe fill the 
Pans fuller, firft plumpingthe Currans, which 
fix>uld be ia proportion^ as you pleaie. 

In^erial Florentine. From Mr. Byecorf 

Mt Augsburgh* 

CUT the leaneft part of a Leg of Veal> 
in thin SUceSi and beat them with the 

Bacl^. 
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Back of a Knife, as you would do Stptt 
CoUups; then icaiba the Cutlett witb 
Cloves, Pepper beaten fine to powder, fomc 
Pepper andSalt, with fomc iNiutmeg grated^ 
a little dry'd fweet Marmot am povderVl, or 
fome fweet BafiU Lay this Mixture pretty 
thick upon them, and loU them up with « 
little Piece of fat Bacon, in the middle ; 
Chen lay in your Pafte to the Diih, and over 
the bottom ftrew a little Pepper, Salt, and 
l^utmcg, with fome Balis of farced Meat, 
with bits of Butter, placed here and thetc 
Put in then your rolls of Veal, with fomc 
Ckxks-Combs bkachcd, a quartet of a Pint 
of Mufhroom Bwioos pickled, fofiie Slices 
of Lemon, with iialf a Pint of White Winct 
and abottt a Pintof Water ; tkeiKlaic yoof 
Pye, and wIku it is baked, ferve it hot. 
N.B. Before you clofe put fome bks 
of Buttef on the top of your Rolls of 
Meat. 



make Fa^c$d Meat^ far the foregoing 
Flofcmtiiie. . From the fapu^ 



\ diqp n jixiaU, and boat k ^11 in a 

Marble Mortar, wkh as much Bsit of the 
Kidney of Veal ; and tlien put fome Pqpper, 
Salt, Cloves, Nutmeg, Powder of dryM 

fweet Marjoram, and fomc Mufhrooms, 

«hopt as you pleafe j then add as many BggSy 




AKE the Lean of a Leg of Veal> 



beatea» 
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beaten as ybu think proper, with fomc gra-« 
ted Bread, to make it into a Paftc, and roll 
this Mixture into Balls. Some inftead of 
the Kidney-Fat of Veal, will chop the iaaic 
quantity of tat Bacon* 

To make a Tart af white Beet-Cards; Fr^tft 

the fame. 

TAKE fonde white Beet-Cards^ (or 
Leaves) asmuch Spinach-Leaves, and the 
iame quantity of French Sorrel, which has a 
round Leaf. Chop thcfc fmall, or if yoU 
beat them ail together in a Marble Mortar^ 
it is better $ then ftraJn out the Juice^ and 
put it amongft the fame proportion, or quan- 
tity^ of the iame Jhlerbs^ frefli cut> that isi 
put the Liquor to as many Herbs as you cat 
before^ and (hred them > then add to them 
about five Ounces of good Sugar, and you 
may put as much Currans. Mix thclc well, 
and baice them^ then pour over it, while 
it is hot^ fome Cream that has been boil'd 
thick, and ierve it hot^ but if you uferaw 
Cream, firom the Dairy, you muft mix it 
with the Ingredients, and then ftrew fine 
fowder'd Sugar, over it, but ferve it iiot> 
let it be which way you will. 
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T^o make a Vreferve of Quinces, ^uhiti 
m Jelly. From the fame. 

MAKE a Syrup of Golden-Pippins, 
or Golden-Rennets 5 and to make 
that, pare your Apples, and core them, but 
never ufe two forts together^ for one will 
be foft before the other is half done. Al- 
ways take this for a Rule in Apples, Oni* 
ons^ and Turnips i they fhould be all of 
one kind, and all from the fame Place, or 
clfe you will be diiappointed. Boil your 
Apples wgh their weight in Sugar, and as 
much Water as will mix with it : boil this 
to a Jelly, and in the mean time, pare your 
Quinces, and cut them in Quarters, taking 
them clev oif the Core i then boil them, 
firft in fair Water, till they arc a little tcn- 
dcr^ and then put them into the boiling 
Syrup, and keep them gently boiling half 
an Hour, or what one might more properly 
call ilewing. If the C^iinces. are not then 
clear, boil them again, the next Day, in 
the fame Liquor f and when the Quinci^s 
are as clear as they can be, which is:ne:^cr' 

very much like other Fruits, but wc fhouUl 
rather fay tender, put thepi into Galiy^ots, 
or Glalfes, and pour the Syrup, or Jelly, o- 
ver them, to keep s and as foon as they ato 
cold, then put Papers ovcc themi « 
, • • • * ' 

T4 
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To Candy whole Orange, of Lcmbn^Pcds; 

TAKE fomc of the faircft Oranges,- 
or Lemons^ and cut a (mall hole in 
the top of themi thai fcoop out all the 
Palp, as clean as polTible ; lay thefc in Wa- 
ter to 6ccp cijght oc ten Day^ fbiftingt^em 
to frcfli Waters twice a Day 5 then boii 
them in fcveraJ. Waxers, till they arc tender 
enough to iua a Straw through thenii Xkejft 

take one Pound of doablc-refin'd Loaf^ 
Sugar to cadi Found of Pcel^ anda<^i£ 
of Water : then ntkeyoor Syrqp, aodfacnl 
your Peels in \t eight or ten Minutes, ;and 
kc them fland ilk your Synip five or fix Qa^» 
in an earthen glaz'd Veffei, for it WfOuW 
fpoii in a Bcais. 01 Copper i tlien to Qr 
"very Pomid put one VowA mote of Sugar 

into your Syrup, and boil your Peels in it^ 
juli tbey are cUm s then put themii\M> 

lypots, aiid boil your Syrup till k is zlmtA 
of a Candy height, and pour it upoya yojuc 
Peek; and wbflli it i> coid> cover it. Tte 

feme manner they preferve the Peels of 

gsecn Qraoges^ LeiBons^ and Lina^i^ in 

Barbadaes. 

. Ta Jkw SqIcs. Fnm Yarmouth. 



AKE largeft Soles you can get, .gut 



themt .aod^dun them $ lay them then 
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of good BeefGravey, and as much Claret $ 

feme bits of Lemon- Peel, an Anchovy or 
two, 9 ftick of Horfe-Radifhy a bunch of 
fwcct Herbs, a large Onion, half a large 
Nutmeg, fpme Cloves and Mace, whole 
P€pper> and Salt, vith a little bit of Butter. 
Then ftew thefe till the Fifh is enough, and 
pout off the Liquor, through a Sieve, and 
thicken it with burnt Butter, having firft 
put to it the Juice of a Lemon. Then pour 
the Sauce over the Fifb, and garnifh with 
Lemon fliced, and the Roots of red Beets 
pickled and lliccd> withHorfe-Radiih fcraped^ 
and fry'd Bread. 

jjf Mafb raw Beef From Mr. Moring 
St the HUM^^oftt Temple Bar. 

CUT foroc thin Slices of tender Beef^ 
and put them in a Stew-Pan, with 
a little Water, a bunch of iweet Herbs, 
forae Lonon-Pecl, an Onion, with fome 
Pepper, Salt, and^rae ^umieg* Cover 
thefe clolt, and let them fiew till they are 
tender i then pour in a Glafs or two of 
Claret; and when it is warm, clear your 
Sauce of the Onion, Herbs, &c. and thic- 
ken it with burnt Butter. It is an excel- « 
lent Diih. Serve it hot, and garniih with 
Lemon fliced, and red 8cet-B.o<?ts, Capers, 
and fuch like. 

I Ibin 
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Thin Bccf-Collups Jlew'd. From Oxford. 

CUT raw Beef in thin Slices, as you 
would do Veal, for Scots CoUups \ 
lay them in a Difh, with a little Water, a 
Glalsof Wine, a Shallot, fome Pepper and 
Salt, and a little fweet Marjoram powder- 
ed i then clap anotlicr DiCh over that, having, 
firft pat a thin (lice or two of fat Bacon 
among your CoUups : then fet your Mcfs, fo 
as to reft upon the backs of two Chairs, and 
take fix Sheets of whited-brown Paper, and 
tear it in long Pieces 5 and then lighting one 
of them, hold it under the Difli, till it burns 
out, then light another, and fo another till 
all your Paper is burnt ^ and then your Stew 
will be enough, and full of Gravey. Some 
will put in. a little Muihroom Gravey, \^itli 
the Water, and the other Ingredients, which 
is yet a very good way. ■? . : . 

Stew'd Beefsteaks. From the Spring-Gar- 
dens at Vaux-HSlJ, Surrey. 

« 

TAKF. LTood Rump-Reef Steaks, and 
feaion them with Pepper and Salt$ 
then lay them into the Pan, and pour in a lit- 
tle Water i then add a bunch of fweet Herbs 
a few Cloves, an Anchovy, a littte Ver- 
juice, an Onion, and a little Lenioa-Pecl, 
with a little bit of Butter, or fat Bacon^ 
and a Glafs of White Wine. Cover thcfe 

r 
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clofe, and (lew thctn gently, and when they 
are tender, pour away rhe Sauce, and ftrain 
it; then take out the Stcak^^ and floiic 
them, and fty them $ and when you put 

them in the Difli, thicken the Sauce, and 
pour it over them. This way wa£ much 
approved. 

To make Cologn s-Geneva. From Cologn. 



AKE good Brandy^ one Gallon j then 



jL take two Pounds of Juniper- berries 

frefh gather'd, and full ripe. Prefs thefe till 
you perceive a greenifli Liquor come trom 
them ; then put them into the Brandy^ and 
let them remain ^bouttcn Days : then pour 
them through a Cloth of coarfe Linnen, 
and fquceze it, and when you have the Li- 
quor, if you find it too itrong, you may 
add to it fome more Brandy, and half a 
Pound of fine Sugar to a Gallon. Then 
put it in flasks, or Bottles. 
. Then take the Preifings, and infufe them 
again in Brandy, for fix or feven Days, and 
diftiLthcm. This they call double Colognes 
Gin, and the bell is iold in HoUarhd^ at three 
Shillings and Six-pence pet Quart. 

2h make Scots-SnufF, or pure Tobacco- 
SnufF. From Mr. Hyflop. 

TAKE the Leaves of good Tobacco^ 
and ipreadthcm opca.5 th^tt dry them 
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gently in the Sun, «r before the Fire, and 
Orip them from the Stalks i when the leafy 
part will crumble, between the Fingers j 
then put it into a MiU, and with a Peftle 
roiiuig about it, the Tobacco will prefcntly 
be ground, as fine as Snuff} or elic, if you 
have never a Mill, when your Tobacco Will 
break between the fingers, lay it on an 
oaken Table, and pafs the flat fide of a 
Knife over it, backwards and forwards, as 
if yott was whetting it, preffing it hard, and 
you will ma kc fine Snuff. This I mention 
here, becaufc, fometimes, the Snuff-takers 
are withoat SnuflF, and remote from any 

Place where it may be had, and would give 
any Money for it 5 which was my Cafct 
when I Icarn'd this Receipt, and by the 
laft Meatts was prefcntly fupplied: we may 
make it likcwifc of cttt Tobacco dry'd be- 

Jorc the Fire. 

Or if we raife Tobacco in our Gardens,, 
pick the Leaves from the Stalks, towards 
the Root, when they arc full grown, tie 
itx in a bunch together, and hang thcQi up 
to dry in the Shade 5 then dip them in Wa- 
ter, or fomc Beer or Ale, and hang them 
up again rodry, and then prefs the Leaves 
one upon another, in their Bunches, in a 
Box or Tub, as hard as poffible ; and in a 
few Months time, they will make very good 
Snuff, being ordcr'd as above direded* 

Butter 
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Butter turned to Oil recovered. From 



H£&£ are iome Lands> as well as 



M fomc Treatments of Butter in the 
Dair^y. that mikes the Butter lo very fat 
and greafy» that it is hard to melt, without 
running to Oil, while, ontlie other hapd, 
there is a fort of Butter, vhidi cuts as firm 
as Wax 5 and even this will fometimes turn 
to Oil in the melting, but very feldom. 
However, when it fo happens, pour your 
oil'd Butter into a Porringer, and letting it 
fiand a little, melt a little freih, and as foon 
as it is liquid, pour into it, by gentle de- 
grees, at times, ii^me of thcButt^ that was 
oiTd before, keepmg your Sauce-pan (haking 
all the whiles and If you find it any way 
difficult to be recovered, pour in a little 
Milk, and fh a ke them together, and it will 
recover. Memorand$m, A Sauce-f^n that 
IS very thin at the Bottom is apt to oil But- 
tcr> let it be ever fo good. 

Orange or Lemon-Cakes. From the fams. 

TAK£ fome preferv'd Orange or Le- 
mon-Peels, wafh'd from their Syrup 5 
then beat them, in a Marble Mortar, to a 
Pulp, adding a little Orange-Flowef-Watcr 
to them, and a very little Gum-Arabic to it 
powdered, this will become a Paftci then 
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mould it into Cakes, with double-rcfincd 
Sugar beaten fine, and dry them ^ they muft 
then be laid in Boxes, between fheets of 
white Paper, and kept in a dry Place. 

To dry Plums, of any fort^ iJi'ithout Sugar, 

From the fame. * 

TAKE a Wyre Sieve, and gather your 
Plums, not too ripe, nor in the heat 
pf the Day 5 run a Needle through the Skin 
of each of them, and lay them on the Sieve, 
ib as not to touch one another. Put your 
Sieve then into a declining Oven, and let 
it ftand twelve Hoursj then fet it by, and re- 
peat the fame the fecond and third time, 
^nd if the Plums are large, then it may be 
they will require the fourth or fifth time; 
but turn them every time, when you arc 
going to put them in the Oven. They 
will dry by this Means fo well, that you 
may keep them all the Winter, for ul'e, in 
Boxes, in a dry Place. Memorandum-, Soine 
of them will candy on the Qutfides. The 
Muflel-Plum is a very good one for this 
ufe. . . - 

The Shropfliire and Worceftcrfhirc-Difh. 

From the fame. 

Sir, 

IF you would pleafe all People, by the 
feveral Receipts you publifh, you ought 

19 
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to have the particular Difh that is the Fa- 
vourite of every County. In fVorceJterfltire 
and Shropfhirey the following is in efteem, 
and I believe you will oblme leveral Gen* 
tiemen and Ladies of thefe Parts, if yoa 
would infert it in fomc of your Works. 

Take, fomc good middling Bacon, and 
fry it 5 then put in fomc Calf s Liver, and 
cut it in thick Pieces, pepper it, and fait 
it ; and when it is enough, for it muff not 
b,e fry d hard, have ready prepared feme 
Cabb^e-Lcttuce, fome white Beet-Cards, 
or Beet-Lcaves, and fome Spiuach-Lcavcs, 
and chop. them together, with fome Parfley, 
but not too fmali 5 then chop fome Onion, 
and mix with the reft 3 then throw them 
into your Frying pan, with a piece of Butter, 
when the Bacon and Liver is out, and fry 
them till they are tender, and as brown as 
may be 5 putting in a fpbonful of Verjuice, 
or the Juice of a Lemon, a little before * 
they arc enough. And having kept the Li-- 
ver and Bacon hot all the while, pour thefe 
Herbs over thejn, which ought to be in good 
quantity. 

k 

, Fine Cakes to keep* From the fame. 

TAKE a Pound of fine Sugar pow- 
der'd, and fomewhat lefs than a 
Qiiart of Flour. Rub thefe with a Pound 
frefh Butter, and mix it with three or 

I 4 four 
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four Yolks of Eggs, with fomc Ocaiige^ 

Flower- Water, and a little Alc-Yeaft : let 
this Pafte before the Fire to tife» %xA loU 
out your Cakes thin, while the Pafte is hot j 
then cut them into what Shapes you picafe» 
and prick them on the top, and bakt them 
in a gentle Oven. They will k^cp a long 
f|0ie and jire V4:ry good. 



Tip imke P^nzance^Cakes^ Frtm $hi fam. 

TAKE the Yolks of £gg$well beateo, 
put to them fomc Mace finely pow- 
der'd, with a few fpoonfuls of Wine, a 
)iftle Salt, and as much Sugar as jron pleafcj 
then add as much Flour as is ncceflary, and 
a fmall quantity of Ale Ycaft, and wot); 
your Dough pretty ftiffj then add fomc 
frcfh Butter, broken in little bits, and worl? 
it in till all the Pafte his partaken of iU 
and the Dough becomes, as ftiff as at fir/t 
Make your Cakes then, and bake them. 
They >vill keep fome time. 

tr 7 make Qtyftal caiidyd Sweet-meats, 

From the fame. 



WHEN we propoie to make thefe can* 
dy'd Sweetmeats, we muft firft 
know what f rttits, flowers, &c. ate pro- 
per Ibr them, and how tholj^ oug^ to be 

gat^xf rgd arxd prepared* 
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lilft of t6 begm vfkh the FlowmJ 

Take Orange-Flowers, or Lemon, or Ci- 
ttoiHf iowcrs) gathcc tlica>> when the Dew 
is upon them, in the Morning, becaufethc 
Leaves of them will he then full, and then 
they are bcft to ufe, when the Leaves are 
pick'd off, and then the Dew will be gone $ 
but if they lie a Day^ they will ihrink^ turn 

bitter, and of a yellow iih brown Colour. 
Take theie Leaves freih picked, and poui the 
following Compofition upon them. 

You noay take alfo Ibme Orange, or Le- 
mon^ or Citron, prefcrved^ and dry'd> and 

cut them in fmall pieces. Or Apricots dry'd 

and cut into fmaii pieces^ or iuch torts as are 
a little hard in themfelves will do. If one 
was to cut fomc Pine-Applei or Ananas, 
fimply or preferv'd, itnd cut that in pieces, 
it would beentomb'd in a Rock of Sugar; 
or Cumns preferv'd upon their Stalks may 
do, if you think it worth while ; but O- 
range-Ilower-Lcaves do very weiL It is 
a fine Candy to carry in the Pocket* 

Then to begin your iiufincfs. Take one 
Pound of double-refined Loal^Sagar beat 

fmall, and finely fifted ; mix this with four 
or hvc ipoonfuis of Orangc-f lower- Water, 
and' about half a Ehrachm of Corn-Arabic 
finely beaten > then put three fpoiwfuls of 
White Wine^ and mix all together, and boil 
them in a glazed earthen Vcflel till theLiquor 
yHf Ai hardly run, or at leaft run in Hopes ^ then 

have 
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have fmall Jars of earthen Ware glazed, and 

put into each of them the fevcral forts of 
fruits, and Flowers, you would inclofe in 
candy 'd Su^ar, making thofe Jars very hot, 
and immediately pour the Liquor upon them^ 
and Hop them clofc $ then put the Jars into 
a Stove, fof a fortnight or more, and you 
may then break the Jars, and your feireral 
fruits and Flowers will be inclofcd in a cry- 
ftal like Candy, fuch as white Sugar- Can- 
dy. And then with a flight blow of an Ham- 
mer, break thele Candies into Pieces of a- 
bout a Finger^s length, and keep them in 
Giafles ftopt clofe, in a dry Place, aiid 
they will remain good (everal Years* The 
little Pots muft be broken of courfc. 

To make a Hackin. From a Gentleman in 

Cmnberlanid. 

Sir, 

THERE are Ibme Counties in Eng- 
landj whofe Cuftoms are never to 
be fet afidc, and our Friends in Cumberland^ 
as well as fome of our Neighbours in Lan- 
eafhiref and elfe-whece, keep them up. It 
is a Cuftom with us every Chrijlmas-lL>2Cf 
in the Morning, to have, what we call an 
Hackin, for the Brcakfall: of the young Men 
who work about our Houfc 5 and if this Difii 
is not drcffcd by that time it is Day-light, 
,the Maid is led through tlie Town, between 
two Men, as £iil as they can run with hep» 

up 



biyiiized by Google 



Part IL DiRECTQR. * " 123 

up Hill and down Hill, which fhc accounts 
a great lhame. But as for the Receipt ro 
make this Hackin, whieh is admired fo much 
by us, it is as follows. 

Take the Bag oir Paunch of a Calf, and 

wafh ir, and clean it well with Water and 
Salt i then take iome Beef- Sue t> and ihrcd 
itfmail, and Ihred fome Apples, after tliejr 
are pared and cored, very IhialL Then put 
iri (bme Sugar, and fome Spice beaten fmalU 
a little Lcmon-Pccl cut very fine, and a 
little Salt, and a good quantity of Grots, 
or whole Oat^meal, fteep'daNight in Milk ; 
then mix thefc all together, and add as ma- 
ny Currans pick'd clean from the Stalks, 
and rubb'd in a coarfc Cloth 3 but let them 
not be waih d» And when you have all rea- 
dy, mix them together, and put them into 
the Calf's-Bag, and tye them up, and boil 
them till they are enough. You may, if you 
will, mix up with the whole, fome Eggs 
beaten^ which will help to bind it. This 
our Cuftom to have ready, at the open- 
ing of the Doors , on ChriJtmaS'T>^y in 
the Morning. It is efteem'd here$ but all 
that 1 can fay to you of it, is, that it cats 
fomewhat like a Chrifimas Vy^^ or is tome- 
what like that boil'd. I had forgot to fay, 
that with the reft of the Ingredients, there 
Ihouid be fome Lean of tender Beef ipinccd 
fmall. 

the 
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The Northampton-Cake 

TAKE a Peck of Flour, and a Pound 
of fine Sugar beaten well into Pow- 
der, and fifteds then add a quarter of an 
Ounce of Cloves, half an Ounce of Gin* 
namon, and a large Nutmeg, and beat them 
to Dowder; put to this fome Orange*Flo 
er-Water, or Rofc-Water i then take five . 
or fix Pounds of Currans well pick'd, and 
fub'd dry with a coarfe Cloth, but not 
wadi'd. Put thcfe with your Fruit, and a 
little Salt into the Flour j then take as much 
Cream as you think proper : then melt two 
Pounds of Butter, to mix with it, and add 
a Pint of Canary- Wine, and kneed it with 
fome frefh Ale-Yeaft, till it rifes under your 
hand. Have your Oven hot before you pot 
it in the Hoop for Baking. 

Of the Baking of Fruit. From Mr. L. M. 

IT is to be obferved, that all Fruits that 
are ripe require little baking, and thofe 

which arc of the hardeft, or moft unripe 

Sorts, ought to have a long and gentle 
baking. In Pears, for example, when we 
have fome of thofe, which ripen in the Au- 
tumn, they will bake with a Tart ^ for as 

they are ripe of thcmfelvcs, they requirq 
very little baking, for Ripenefs is one de- 
gree tending to Rottennefs 5 and as that is 

done 



i 



Part II. Director^ 125 

ciooe hy heat gently, fo the Ovea brings 
that to a certain height, fuddenly, with its 
Safeguard q£ Sugar > that the Fruit comes 
to its fmll ftivour, with the additiooai beau* 
ty, from the Sugar. It would have done 
a great deal by Nature itlelf, if tlie Tree had 
fiood in a place agrec^le $ but much more 
would it be for thofe baking Pears, as we 
caii them, if they had the advantage of a 

good Climate, one may guefs then how 
much difference there is between one and 
the other. In the tough and hard Pears^ 
one ought to bake them twice, that is, once 
wkh a little Water and. Sugar, in as hot an 
Oven as they bake Bread in 5 and then put 
them in Pyes, and bake them over again> 
jfo will they become tender, well taftcd, and 
of a hae colour. But be it as it will, as 
jfoon as either of thcfc come out Of the O- 
vcn, pour fome Cream over them, and mix 
it with them, if they are to be fervcd hot, 
malhinjg the Fruit all the while 5 but if they 
aretobe ferved cold, then only pour £>mc 
Cream over them, when they juft come fiom 
the Oven, and let it remain till you favc 
it cold. 

. There is one way which is praclifed by 
Ibme, and that is» to break the hard Pears, 
juft when they are taken out of the Oven> 
in the Pye 7 for elfe the outlides, thougt^ 
the Band is off, wiU be hard, and tough: 

then 
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tiicn pour on the Cream. It is to be notecd 
that all ripe Apples require lc(s baking, and 
Icfs Sugar, than the hard Apples, which do 
not become ripe till fome Months afters- 
wards. When an Apple, or Pear^ for ex* 
ample, is as ripe as it can be in our Climate^ 
it will have fome foftnefs, and fome fweer* 
ncls in it, and therefore will require lefs 
baking, as baking is only a fort of ripening ; 
and fo on the other hand : but wc arc provi- 
dentially provided with both Apples and 
Pears, which are, fome ripe fooner, and fome 
ripe later > even that by the end of Jufyy wc 
have fome ripe, and fome remain hard and 

four till Jtme. Wc ought be apprifed of the 
Sorts, to take them in their feveral SeaibnSr 
and not to take the Winter Fruits, for bak- 
ing, when we have ripe Fruits by us. Ma- 
ny thoufand Buihels of Fruit are loft for 
want of this Caution. 

So at any time, when you ufe Apples^ or 
Pears, for Tarts, Puddings, or Sauces, let 
them be all of one Sort, and ripe s for, if 
they are ripe, or towards it, they will foon 
foftcn 5 and if you put. two Sorts togethcf, 
one will be in Pulp very foon^ and the 
ther will be hard for an Hour or two, and 
at length will not be foft. Mmoranduiih 
This is not to be difregarded, 

« 

7# 
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To make Tafie. From Mrs. ?cafly. 

TH £ £ are many forts of Pafte madc^ 
and among them, are fome which are 
made with£ggs, according to the old fafhionj 
but thefe are always hard^ when they are 
baked, though they will fly and crackle in 
the Mouth> but they tafte like Sticks : while, 
on the other fide, leave out your Eggs, and 
ufe Butter and Water only, as in the fol- 
lowing Receipts, and your Pafte will melc 
in the Mouth, and be agreeable to the Tafte. 

If you would have a fwect Pafte 5 then 
take half a Pound of Butter, and rub it into 
about a Pound of Flour, with two or three 
Ounces of double-reiined Sugar powder'd> 
and make it a Pafte, with cold Milk, fomc 
Sack and Brandy. This is a very good one. 

You may alio make an hot Pafte, for 
minced Pyes, or fuch like, by taking a quan- 
tity of. Flour as you like, and break a Pound 
or two of Butter into a large Sauce-pan of 
Water J and when the Butter is melted, 
]}iake an hollow in the midft of the Flour, 
aMKl £cumniing off the Butter, throw it, at 
^Mf, into the Flour, with fome of the 
^piling hot W^er along with it; then, 
npKhjcn you ^ave enough for your ufe, work 
it into a ftifF Pafte, and lay it before the 
Fire, cover d with a Cloth, and cut off 
£udh bits as you want^ juft when you are 

going 
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going to ulc them. This Paftc does vcty 
well for raifcd Pycs. Some will make this 
Paftc by breaking in z Pound of Butter in- 
to a quarter of a Peck of Flour, and then 
pouring on it foaie fcalding hot Water, 
eoough to work it to a ftiff Pafte« As for 
Tarts, one may make the following PufF- 
Paftc* Rub in iome Butter into your f iour^ 
and make it into a Pafte with Water, and 
when it is moulded, roil it out till it is a- 
bout half an Inch thick ; then put bits oi 
Butter upon it, about half an Inch afundcr, 
and told your f aAe together, and then fold 
it again : then roll it again till it becomes 
of the thicknefi it was before 5 and then lay 
bits of Butter on it, as before direded, and 
fold it as mentioned above, and roll it again 
to the thicknefs of half an Inch ^ then put 
on the reft of your Butter, and fold it up, 
and roll it for the laft timC) doubling it, 
and rolling it twice, before you ufe it. This 
is very good for Puft^, Puddings, or Petty* 
Patees. 

'As for Meat-Pyes, orPafties, they require 
another ibrt of Palle, which is made thi^. 
Rub fcven Pounds of Butter into a l^^^rft 
of Flour, but not toofnuiij then make^^^ 
into a Paftc with Water. It good f&t^ 
Vcnilbn-PafticS;^ and fuch like great Pyes. 



• 
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jT; drefs a 7)ifb of Fijb in the beji man^ 
ner. From the fame. 

TO make one of chefe grand Diihes^ you 
ought always to have fomc capital fort 
of Fifh, for the middle oftticDilbj fuchas . 
a Turbut^ a Jowl of frefh Salmon^ a Cod's 
Head> or a Pike boiled j and this muft be 
adorn'd either with flounders^ Whitings, 
Soles^ Perch, Smelts, or Gudgeons, or Bourn* 
Trouts> which are the fmall River Trouts, 
or young Salmon^Fry^ according as yoii 
can meet with them; This kind of Difti 
is cali'd a Bifque of f ifli. 

To boil Frejb Salmon • 

IF you hare frcfti Salmon, you wafli it 
with Salt and Water, and according to 
theFaihioh, leave idl the Seales on, though 
fomc take them off, to prevent that trouble 
at the .Tables for the 5icin of the Salmoa 
isthe fatteft pan of the Fifli, and is liked 
by moft People. Lay your Fifli thus prepared, 
^to the Pan, where you boil it, and pcfur 
in Water, with a fixth part of Vinegar, a 
tlicclc Salt^ and a ftick of Horfe-Radiih ^ th» 
fhould be boiled pretty quick : thus far for 
boiling fcefix Salmon, The grand Sauc« 
foe it you will lee at the end of thcfe Re- 
ceipts! for preparing the feveral forts of 
lii^^KCbcfiifqqCi but if it is femd alone^ 
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then let the Sauce be as follows. Take 4 
iPint of Shrimps, a Pint of Oyftcrs and'thcir 
Liquor, and half a Pint of pickled Mulh- 
tooms ; or elfe take Shrimps, aiKi the Bodid 
of two middling Sea- Crabs, or of a couple i 
of Lobftcrs, the Tail of the Lobller$ to be i 
cut in Dice, but ufe Which you have by you. 1 
If you have Oyfters, ftcw them a little, in 1 
their owh Liqucir, with fome Mace, and 
whole Pepper, then hy by the OyftCfs, ind I 
put Mufhroom Pickle to the Liquor, and 
dillbrve two Anchovies in it $ then melt 

what quantity of Butter you think fit, and 
mix your prepared Liquor with it> adding 
a little White Wine, or that may be left ' 
out. I fhould take notice, that )ull before 
yott ittdt yout Butter, put your OyfteA, 
Shrimps, and Mufhrooms, &c. into your 
prepared Liquor to boil up, and tlien mix 
all together. Note^ The Bodies of the Crabs 
being well ftirrcd ni the Liquor, will thicken 
itf and render the wtole very agreeahte. 

To hoil Turbut, Flounders, or Plaifc, Pike^ 
w a CodVHead^ ar Whiting# 

WHEN your f ifh are g;utted and well 
walh'd: put them upofi yoitf FKh* 
Plate; the Jacks or Pikes, whether fmall 
pr great, muft have their Tails skewer*^ | 
into their Mouths, (b that they make a round 
fi^itre^ which is the F^oa* Then put yout 
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jifh iiuo diic Kettle> into as much Water 
as will cover them. Put into this Water^ 

an Onion, ^kh foa)e Cloves ftuck ia it^ 
ibmc ivlacct Ibme whole Pepper, a little 
bunch of fweetHcrbs, t ftiokof Horfe*Radi(h^ 
and iialf a Lemon. When your Liquor boils, 
addaiit|le Vinegar, or Verimk« $ ^nd >vheii 

your Fifli are boiled enough, let them drain 
bcfprptti? Fi^ie. The Sauce for thefe, if they 
are fcrvcd fmgly, isthut difeard for the Sal^* 
mod, or elfe fome mejfed Buttcjr, Ancho- 

vi€^ ^ifiblted ia Wmti over the Fire, and 

fomc Shrimps; or for want of them, if yo\i 
Km gee ;in}roi thc Q:.ai>s4uph ^thejr 
fell in LendoHy about eight or tcil a Penny, 
nd i^ig^r in their Bodie$ th^O to coii- 

t^ii the quantity of a <jkiM«n*Piippii"- 

tfee inftde of the Bodies of thcfc, and thicken 
)M mitkk ttom. Ot if you havf 
Cray-fifti, take the Bodies of thctfi, an4 
ftHx thoflii wcii witb your cut 
theT^is iaJimti litti, as bk J0 Pcafe. 
foii^egouiig «tf hfiilu^ li;^ £iy;^s tb^i » 




7> /ry Soles, Flounders, Baife, Whitirigs; 

.&(aeks» Qudg&oaSf 9t f»cb lik^* 

^Tl^ AKE aiargc^uantity 0f Hogs- Seam,' 
4W IjikI^ sttd nxk it It Pan» till 

is V!Cry iiot i then put ia your Piili, prepa* 

tod Aft £BitoV«; 'hyjt^i&y^ iom^ 
Bread 
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Bread, in Lengths, a$ big as one's Finger^ 
to drain for a Garnilh. 

As for Soles, skin them, and gut rficm, 
then ftour them well^ and tois them into 
the Pan, turning themohcc, when you fee 
the upper fide of a yellow Colour. When 
they are enongh, putthcmintoaCuilendar 
to drain before the Fire. 

Flounders are only to be gutted^ simd the 

Skins wafh'd with Water and Salt, and be- 
ing well dry d with a Cloth, flout thcm^ 
and fling them itito the Pan^ and ufe them 
as you did the Soles. 

The Flaife are to txc doAe in the Qum 
manner as the Flounders. 

Whitings mud be treated in the lame 
manher as the former* 

Smelts muft be only rub'd with a coarfe 
Clothe and then flout'dy and thrown into 

the Pan. 

Gudgeons muft be fcaled and gutted, well 
dry'd and flouf'd, and thrown into the hot 
Lard : but take care in all thefe that you 
have a quick Fure under them, and not too 
many in the Pan at one time. 

You have now ail your Furniture for your 
Bifquc of Fiih j but to fry them ftill crifpcr, 
and better, ufe Sallad-Qil mftead of Hogs« 
Lard; or if yoahave neither of thefe, you 
may ufe good dripping of Beef, or Muttoir, 
but there mult be enougii of it^ andit fliould 
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be as hot as poiliblc, in the Pan, when 
you throw your f iih in. Setve thcte with 
melted Butter, and Anchovy Liquor, with 
Shrimps^ Qt Oydcrs, if they arc fiugle. 

Te krail Whitings* 

CLEAN your Whhings, with Water 
andSalt^ after they are gutted, and dry- 
ing them thoroughly, flour them well, then 
lay them on the Grid-Iron, firft rubbing it , 
with a little Chalk. As you find them e^ 
noagh on one fide, turn them, and Icivc 
them^ if they go to tiie Table aloae, with 
Butter melted, fomc Anchovy Liquor, and 
Oyfter Sauce 5 thcfcmay make one of your 
grand Dilhies of f iih^ but fry'd and boiled is 
cnoLigh, becaufc there is never a Difli of 
this kind, but there are many more at the 
fame Trc^t, which will give the Cook a 
great deal of difficulty, and bcfidcsyou mu(l 
fliU in this Diih have fome Spitchcot-£els« 
N.B. I forbear to mention here the 
manner of drciiing Spitchcot-£cIs, as they 
are already Ct% down in the firft part of 
this Book. 

When you fry Whitings, skewer their 
Tails in their Mouths i and fome take off 
);|i$ir.5iuns. 
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WH E N we have prepared thefe things^ 
with regard to the and Di(h wc dt? 

flgn, thca make the following Sauce : 

^auce for 0 Bifque of Fijbi 

TA K E a Pint of Gravey, two or thrc« 1 
f^poonfuis of Mufhroom Katc^, 
and a fpoonful or two of Mufhroom Pickle { 
' then add about a Gill of White Wine, half 
an Onion, a flicc of Lemon with the Pccl^ ' 
two Anchovies ftircd, fomc Cloves, and 
Maee. AVhen thefe have boiled half a quar- 
ter of an Hour, take out the Onion, and j 
Lemon, and thicken your Liquor, with a- 
bout three Pounds of Butter^ mb'd in a 
little Flourj theyi put in the Body of a 
Crab, or Lobfter> Shrimps^ Oyfters, and 
Mufhrooms> and it is ready to pour over 
your Pifh : but fome rather chufc to fcrvc 
this Sauce in Bafons» left it be too high for 
every Palate, However, when you have 
dilpofcd your Fifh well in the Dilh, garnilh 
With fry'd Bircad, HOrft-Radifli fcrapcd, fry'd 
Parfley, Lemon diced and pickled, red 
Beet-Root diced, ahd ferve it up hdt. If 
your Sauce is ferv'd in Bafons; then take 
care to have one Bafon of plain Butter ; 
but if all your Company happens to like ; 
^e tifih SaucCi yoyc ]>ilh of f i(h will make I 
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a much better appearance to have foinc of 
the Sauce dour'd over it, befpre yojn lay 
On your Garniifa. Remember to lay you( 
Spuchcot-£€l5.near the edge of the Diih* 

JT* l^roil Herrings, fa ^ to tJbeii^ 

Tijing in the Stomach, ^rom the f^fiie. 

TAKE frelh IJerrings, fcalethem, gut 
them, and wa(h thcnii and whea 
they are well dry'd with a Cloth, ilrew them 

with tlour of Ginger, as you would any Filli 
With Hourj thai broil them i and whfu 
they are enough^ the cafte of the Ginger 
is quite loft : then (cive them with Claret, 
Butter^ Salt, and Muftard, made into % 
Sauce, ?nd they will not at all diftui b the 
, Stomach. 

■ ■ 

\d Wbitf Fricafl$e 0/ Rabbits* Fr^fn the 

'TT^AKE three or four young Rabbits* 
i • and cut theni to pieces^ then put 
them in a Stew-pan, with four Ounces of 
^Butter 5 then fcafon them with fomc Le- 
mon-Peei grated, a little Thyme, a little 
fweet Marjoram, Pepper, Salt, and a little 
Jamaica Pepper beaten fine. Let thefe be 
dofe cover'd, and ftew them gently, till 
they are tenderj then take about half a Pint . 
of Veal-'Broth, an Onion, fome Leinofly X 
Sprig of fwcet Marjoram, and fome Spice, 
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to your mind, and put to it half a Gill of 
White Wine. Boil thefe tc^cthcr fix o£ 
fcvcn Minutes, then pour away the Butter, 
in the Stew-pan, and itrain your Veal Gra- 
vey through a Sieve j then beat the Yolks 
of four Eggs, with half a Pint of Cream. 
Then put feme of the Broth, by degrees, to 
the Eggs and Cr^ram, keeping them ftirring, 
left they curdle, and you may put to it 
fome Par Aey boiled tender, and (hred fnaall ^ 
then put it to the Rabbits, and tofs them 
up thick with Butter, adding fome pickled 
Mufhrooms, and ferve them hot with a 
Garnifh of diced Lemon^ aud r^d Bc^t-RpQt 
pickled* 

NcatVTonguc roafted. Ftmi the fam(^ 

TAKE a large NeatVTongue, that has 
lain three Weeks in Salts mixed in 
the following manner. Take a quarter of 
a Pound of Salt-Petre, half a Pound of 
Bay-Salt, and three Pintjs of coraqaon. Salt. 
This is enough to fait four Tongues; let 
them be rubb'd well with thii Mixture, and 
kept in a cool place. Take, I fay, one of 
fhcfc Tongues, and boil it till the Skin will 
come off 5 nnd when it is ftript of its Skin, 
fiick it with Cloves^ about an Inch afunder, 
then put it on a Spit, and wrap a Veal-Caw 1 
pver it, till it is enough 5 then take off th^ 
Cawl| ^4 juft froth it up^ and fccvc it in a 
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piflj with Ckavcy. Note, The Cawl will 
keep the outfide tender, which othcjwifo ' 
would be hard. One muft fcrve with it, in 
Saucers, df the following: Grate a Penny- 
Loaf into about a Pint of Water, and haJf 
as much Claret , then boil it tliick, with 
two or three chips of Cinnamon, then 
fweeten it to your mind, as you pkalc i 
ftrew feme fifted rafpings of Bread about 
tncDiih, and garnifti with Lemon fliced. 

T 9 drefs a Cow-iicel, Fr^m the fame, 

npAKE out the Bones, and dean it, cut 
• rt to pieces, and walh it j then flour 
It, and ftfcw over it a little Pepper and 
Salt, then fry it brown in Hog's-Lard,madc 
very hot in the Pan, Prepare at the fame 
tunc feme fmall Onions boiled whole till 
they arc tender, and pull off as many of the 
Coats or Skins, tUl you fee them pure white • 
then make a Sauce of Gravey, fome White- 
Wine, ^Nutmeg, and a litde whole 5picc. 
with a little Salt and Pepper, and thicken it 
with burnt Lutter. , Let your Onions, what 
they are skin'd, be made hot in Milk, and 
by them whole in tUe Difh, with the Cow- 
Hecl, and pour the Sauce over the whole: 
J'omc who havc.ftrong Stomachs will flicc 
unions, and flouring them wdi, fiy them 
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with the Cow^HiCel^ but this myft be fry'd 
in £utccr« 

To mah Mvniialade of Quiqccs. Frm 

the fame* 

TA K£ the large Tartugal Quinces, part 
them, and take out the Cores ; thea ! 
cot each Quince in eight Parts, and thrcyv { 
them in Water $ then boil the Parings, and 
iuch of the Quinces as are of the worfe fort, 
in two Quarts of Water, till the Liquor 
i$ jrcduged to half the quantity : when this 
jsftraui'd, put the Liquor into your Preferv* 
ing-Pan, with a Pound of fine Sugar pow- 
dered, with two Pounds of Quinces : boil 
thefe gwtly, till tiiey are tender. Tlien if < 
you dcfign your Marmalade for mixing ^ 
with Afplcs in Fyts or Tarts^ put to them 
a Pound more of Sugar to each two Pounds i 
break them with a Spoon, and boil them 
iiri&kly, keeping diem llirring all the while : 
then put them hot into the Gally-pot, when 
they are chiok^ aiMl of a reddiih Colour* To 
iieighten tlieir r ednefs, and keep them from 
burning to the bottom, put into the Fan 
four or five pieces of jpurc Tin, as big as 
Half Crowns, But if you would have your 
jbdarmalade fine lor Glalfies, then, when che^ | 
ate boU'dmuler, take them out of the Li- 
quor, and beat them \kicU in a Marble Mor- 

^zx^ and lub them through a Sieve s then 
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put to them a Pound of fine Sugar, and 
hit them well in the Liquor f lioti them 
quick; (lining them all the wliilp, till they 
grow thici;, 

Metmrandumy While they are boiling 
the fccoad time, put in fome pieces of Tin, 
as bfSotty and when dicy arc cAough, pour 
them hot into your Glaffcs or Cups, firfl: 
taking out the Pieces of Tin j and whcti 
your Marmalade iscooU ocnrer your Qafies 
ja,nd Cups with white Paper^ 

Boild Tench. Fnm th$ Jime. 

TAKE Tench, frefl) firom the Pond, 
gut them> nd dear ihomfiromthciif 
Scales $ then put them into a Stcvv-paii, 
with as much W^ei: as will co^cr tbenv 
fome SalTi fiwc "ii^holc Pieppei; imne Lf^ 
mon-Pecl, a ftick of Horfc-Radifb, a bunch 
oi fweet Ufirias, aad a lew Ciones i ihe^ 
•hofl ^em e^ itesy ace «oadec» niA -vfbxm 
fhcy are enough, take fome of the liquor,: 
;md potto it a Qla&af Wkite Wmt^ and 
a little Lemon- Juice, or Vciiiiicc, and an 
Anchovy ihred. Then botllt a iow Minuter 
andthkkeii it iridi Butter nbfafil iit fJat^» 
tofling up a Pint of Shrimps with tli£ Saucc> 
$md poor it over (he fiik. Seffveit withgar^ 
nUfa of fry^d fiiead, csiriliei(ngthfof4>i;ie'» 
Finger, ibme ^ices of JLemcm and Horfen 
]3^a^ fcrapedi with fome pickled Muih^ 

• " 4ioom% 
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rooms, if you will, or you may tofs up 
ibmc of them in the Sauce. 

To bake Tench. From Lady G, 

TAKE your Tench, frefli from the 
Pond, gut them, and clean them from 
; the Scales ; then kill them, by giving them 
; an hard ftroke on the back of the Head, or 
elfc they will live for many Hours, and 
even >ump out of the Pan in the Oven, when 
they arc half enough. Then lay them in a 
Pan> with foaie Mufliroom Kacchcp, fome 
ftroog Gravey, half a Pint of pickled Mufh- 
rooms^ as much White. Wine as Gravey, 
three or four large Shallots, an Anchovy 
I or two, two or three dices of fat Bacon, 
ibnae Pepper, Cloves, and Nutmeg, at plc*- 
fure, a little Salt, fome Lemon-Peel, and a 
bunch of fweet Herbs 5 then break feme 
bits of Batten and lay them on your Fifti, 
then cover all as clofe as you can, andgiye 
them an Houi^'s baking. 

When they arc enough, lay rhem m a 
^lotDifh and pour off the Liquor, and ftrain 
it, only prdecving the Muihrooinsi then 
add to it a . fpoonful of Lemon-juice, and 
thicken your Sauce with the Yolks of four 
Eggs, beaten with Cream, and mix'd, by 
degrees, with the Sauce. Pour this over your 
Jiih, and fciyeit hot with a Garnilh of Beet^ 

Roots 
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Roots (Uced^ fonic dices of Lemon*Pcd^ 

and fome Horfc-Radilh fcraped. 

To Toaft a Weftphalia-Ham. From the famel 

BOIL a Wcftphalia-Ham, as tender as 
it will be, with the Gravey in it 5 then 
ftrip off the Skin, put it on a Spit, and hav- 
ing done it over with the Yolk of an £gg^ 
ftrcw it all over with rafpings or chippings 
of Bread finely fifted, and mixt with a lit- 
tle Lemon-Feel grated. Bafte it well when 
it is before the Fire, and drudge it frequent- 
ly with the above Mhcture till it is enough. 
Some, inftead of Roafting it, will prepare 
it, with a good covering of the aforc- 
faid Mixture, and fct it an Hour in the 
Oven, which anfwcrs foil as well. Then 
ierve it, with boiled Pidgeonsa Rujfia Cab- 
bages, if you can get them, or Sprouts of 
Cabbages, curll'd, as big as Tennis-Balls, 
or Colly flowers, orBrocoli. This is an ex- 
cellent Dilh, efpecially, if the Cabbages, ot 
CoUyflowcrs, are tols'd up with Butter 
and Cream, but the Brocoli muft only have 
the Butter pour'4 over them. 



A Nuk of Mutton and Broth. From 



H £ Method of xhi$ Broth was firft 



from a miftake, where inftead of 



bQiiui^ a Neck of Muttoai ditci^ed, the 




Cook 




Cook roaftcd it. The Gentleman waskl i 
hurry for it, and caiL'd in half an Hoar tot 

his Neck of Mutton and Broth ; but the 
Cook had oaly that Neck in the Houfe^ 
which fhe was rdaftixig, and was then afaovo 
half done i howevcri (he takes it from the 
Spit, and cut k ki pieces^ ivhich ibe prc^ { 
fcntly fet over the Fire, with the Gravcy 
that came 6:0m it, with a imaii qUahtit|^ 
of Water, and fcfV'd it up with fome Tur- 
nips, as footi as poflible. The Relifh which 
the Mear had gaia'd ky Mafting, gav^ the 
Biotli lb good a flavour, that it is tt^dm^ 
noMled fmce that time, the Gentlemea 
who^tof it, wherc-evcr they go ; hat with 
this addition, that they take four or five \ 
H^tfordjbiff TurnipSy paa« them, ^nd cut 
them in dice; then boil them in the Ik^ 
quor with the half-ioaftod Mutton} and 
when they ate Mough* «ake them out of the 
Liquor, and draining them a little^ flour 
them> and idding a iktk Salt, fry them 
either in Butter very hot, or in HogVI^ttdji 
and then &rve them with f ottagc. 

B^ifd Venifon^ with its Furniture. Frm 

^M[r • L* .L* 

TAKE an Haunch of Vcnifoit, fait 
it weUy and let it iroinain a Week, 
dwnbett 'vtt tad Ganc'k. wkh a iAurnitMie 
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of the Hertfardfliiri Turnips cut in diccb 
and "boiled in a Net, and tdfs'd up with 
Butter and Cream, or clfc have feme of 
the yellow French Turmjps, «iit ki cfice, aiid 
boil'd like the former; or we might add 
jtome red Beet-Roots boikd in dice^ and 
Initter'd in the £mac manner. Place thefe 
regularly, and they will afford a plcaiant 
Variety both to the Eye and the Xafte. 

, f rogs> a white Fricaflee ^ them* FtQm 

Mr. Ganeau. 

TAK£ largeFcpgSt and 4iit off the ban^ 
dcr Legs, ft rip them of the Skai, and 
cut off the feet, and boil them tender in 
a little Veal-Broth, with whole Pepper, and 
a little Salt, with a bunch of fwcet Herbs, 
and fome Lemon-Peel* Stew thele with a 
Shallot, till thfeFlcftiisalittletcndcr; then 
drain o£f the Liquor, and thicken it with 
Cream and Butter J then ioNt thiem hot 
with the Cream, and fome M uHirooms pick- 
ied» tols'd up with the SauoOf they make 
a very good Difli, and their Bones being of 
a very fine Texture, are better to be icaten 
dian thofe of Larks. Bult wc hm in mat^ 
Places an Averfion to them, as, in fomq 

Others, fome People have to Mulkoom&F 

r ^ . *"\^ ' • 
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frogs, i» A brown Fric^ee. From thi 

fame. ^ 

PREPARE the Frogs as before, and 
flour them well f then put them into 
a Pan of hot Lard, and fry them brown. ' 
Then take them and drain them from the 1 
Liquor they were fry'd in, and make a 
£auce for them of gqiofd Gravey, fqme Le- 
mon-Peel, a Shallot or two, fome Spice 
beaten, a buncli of fweet Herbs, an An- 
chovy, fome pickled Mufhrooms and their 
Liquor, and fome Pepper and S.ilt. Tols 
up thefe, thick with Butter, and potir the 
Sauce over them, putting firft a little Claret 
to ir, and fome Lemon-Juice. Gamift ^ 
with broiled Mufliroom-Flaps, and Lemoii 
(liced^ 

Snails, to be drejfed with white Sauce. 

From the fame* 

TAKE the large Germaii SnaU, earlf 
in the Morning; put them, (hells 
and all, into Salt and Water, for a few 
Honrs, till they purge themfelves^: then put 
them into frefh Salt and Water, for a few 
> Hours moce, and repeat that a third tim^ { 
then give them a gentle boil in Water and 
Salt, in .their ShcUs, and you may then pick 
them out, with a Pin, asyoudoPerwinkles^ j 
^ S^J^ ^ Vcal-Brot^ with fome ' 

^ ^ Cloves^ 
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Cloves, a little Sack, fome Mace, and a 
little Salt* Stew thcfe a little while, and 
then pour over them this Sauce thickened 

with Cream and Butter, and grate fomc 
Kutmeg upon the Sauce, and fcrvc them 
hot. 

Snails, to be dreft with brown SMcfi 

Fr0m the Jame* 

TAK£ the fame fort of Snail^ as above 
inention^d> and dean it as before ^ 
then give them one turn, when they arc 
flpur'dy in fome hot Butter, or Lard, and 
drain them. Then pour into the Pan, when 
the Liquor is out, fome ftrong Gravey, a 
Glafs of Claret, ibme Nutmeg, fome Spice8» 
and a little Salt, with a little Lemon-Peel 
grated ; and when the Sauce is ftrong e« 
nought then firain the Sauce, and thickerr 
it with burnt Butter. Then fervc them up 
hot, with a Garnilh of diced Lemon, ana 
fome Sippits fry'd in Lard. 

A Gammon of a Badger roafted. From 
Mr. BL. T. ^Lcicefterihirc, 

THE Badger is one of the cleaneft 
Creatures, m its Food, of any in the 



World, and one may fuppofe that the fieih 
of this Creature is not unwholeibme. k 
cats like the fincft Pork, and is much fleet- 
er than Pork. Then, juft when a Badger 
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is kilkdy cut oiF the Gammons, and drip 
them^ then lay them in a Brine of Salt and 
Water, that will bear an Egg, for a Week 
or ten Days j then boil it for four or five 
IjourSy and then roaft it, ftrewing it with 
Flour and rafped Bread fiftcd. Then put 
it upon a Spit, as you did before with the 
ffyifhaiiM-H^m. Serve it hot with a Gar- 
ni{h of Bacon fry'd in Cutlets, and fomc 
Lemon in flices. 

To make minc'd TyeSy or Chriftmas 



AK£ an Ox-Heart, and parboil it. 



or a Neat's-Tongue, boil'd without 

drying or faking, or the Inlide of a Surloia 
of Beef ; chop this fmalJ, and put to each 
Found two Pounds of clean Beef-Suet, clean- 
ed of the Skins and Blood, and chop that as 
imall as the former ^ then pare, and take 
the Cores out of eight large Apples, and 
chop them Imall, grate then a Two- penny- 
Loaf ; and then add two or three Nutmegs 
grated, half an Ounce of frcft Cloves, as 
much Mace, a little Pepper and Salt, and 
a Pound and a half of Sugar $ then grate 
in feme Lemon and Orange-Pcel , and 
fquecze the Juice of fix Oranges, and two 
Lemons, with half a Pint of Sack, and 
pour this into the Mixture. Take care to 
:put in two Pounds of Currans to every 



From Mrs. M. C. 




Pound 
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Pound of Meat, and mix it well; then ttj 

a little of it over the Fire, in a Sauce-pan, 
and as it taftes, fo add what you think pro* 
pcif to it: put this in an earthen glaz'd 
Pan, and prefs it down, and you may keep 
it till Candlemas f if you make it at Chrift'^ 
fias. 

Memorandum t When you put this into 
your Pyes, prefs it down, and it will be 

like a Fade. 

When you take thcfe Pyes out of the 
Oven, put in a Giafs of Brandy, or a Glais 
of Sack 01 White Wine, into them, and 
fiir it in them. 

Flum^Pottage^ Chriftmas-Pottage. From 

the fame. 

TAKE a Leg of Beef, and boil it till 
it is tender in a fuiiicient quantity of 
Water, add two Qiiatts of red Wine, and 
two Quarts of old ftrong Beer j put to thefc 
fomc Cloves^ Mace, and Nutmegs, enough 
to feafon it, and boil fome Apples, pared 
and freed from the Cores into it, and boil 
them tender, and break them $ and to eve- 

ry Quart of Liquor, put half a Pound of 
Currans pick'd clean, and rubb'd with a 
coarfe Cloth, without waffling. Then add a 
Pound of Raifms of the Sun, to a Gallon 
of Liquor^ and half a Pound of Prunes* 

L 2 Take 
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Take out the Beef, and the Broth or Pottage 
will' be fit for ufe. 

Ambcr-Rum, from Barhadocs; m ixtroM 

or dinar jf way of tnakifjg it, from that 

Countty. 

TAKE the Preparation of the Scum 
and Dregs of the Sugar- Canes. Let 
them ferment, and diftil them with the 
Leaves of the T lot anus, or Plain- Tree i 

then put them into a Still again, and hang 
fonie Amber powder'd, in a Muflin Bag, 
in the Cap of the Still, and let all the Steam 
pafs through that, and it will be incompa- 
rable good Runou 

A boiled Goofe with its Garniture. From 

the famOi 

' I '^AKE a young fat Gdofc, and fait it, 
I and pepper it, for four Days or a 
Week 5 then boil it as you would do other 
Victuals, till it is tender j then take it from 
the Pot, and put about it fome Hertford- 
fbire Turnips boiled, being fir ft cut in dice, 
fome Carrots boiled, and cut in dice, fome 
fmall Cabbage-^Sprouts, ibme red Beet-Roots 
cut in dice, ibiiic French yellow Turnips 
cut in dice, or fuch other Roots, or Herbs, 
as you like beft. Collyflowers, if they arc 
in feafon, will do well ^ but they muft all 
be to&'d up with Cream and Butter, except 

the 
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the Hertfordfljire Turnips, which flioulci, 
after they arc boiled^ be dry'd in a Clothe 
and well flour'd^ then fry them in hot 
Lardf .Qi: ho( Butter, drain them wcll^and 
Icrve them with the fame Sauce. 

Memorandum^ If you have any of the 
yellow French Turnips, cut them in dice 
to boil, and when they are enough, treat 
them in the fame manner as you are di- 
CCf^ed, for the Hertfardfhire Turnips, Take 
care in the buying of the Hertfordshire 
Turnips, for they arc all whitej but they re- 
jqinire a longer boiling than the rcd^ringed 
Turnips: the red-rings are foft prefently, 
v^hcu tbey arc good, and the others are 
near an- Hour in boiling, and> even then^ 
£;cl h^d tp the Spoon. 

Vipej-'Soup. From Mr. Ganeau. 



AK£ Vipers, alive, and skin them^ 



X cut ofF their Heads $ then cut: 

them in pieces, about two Inches in length, 
and boil them, with their Hearts, in about 
a Gallon of Water to eiglit Vipers, if they 
are pretty large. Put into the Liquor a iit* 
tic Pepper and Salty and a Quart of White 
Wine to a Gallon of Liquor 5 then put in 
•fome Spice, to your mind^ and chop the 
fbliowing Herbs, and put into it : Take 
fome Ghervill, Ibme white Beet-Cards o;: 

Lnves^ feme Hieaits of C;abb%e*-Lcttuce» 
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a Shallot, fomc Spinach-Leaves, and fomc 
Succory. Boil thefc, and let them be ten* 
der ; then fervc it up hot, with a French 
Roll in the middle, and garnifh with the 
rafpings of Bread fifted, and dices of Le- 
mon. 

Ketchup, m Tajle. From Bencoulin m 

the Eaft-Indies. 

I HERE is a Kidney-Bean, we have 
here, which has a fine reUfh in it, 
Indians fay, but in fad: there is none 
but what they give it by Art. This Bean, 
when it is full ripe, Js taken out of the 
Shells, and boiled to a Pulp, and that Pulp 
ftrain'd till it becomes like Butter 5 then 
they put fome of all the Spices into it, ia 
Powder, as. Nutmeg, Cloves, Mace, and 
Pepper, Garlick, and Orange-juice, or feme 
Mango Pickle. This being well niix'd to** 
gather, makes an agreeable Sauce, when it 
is put in any warm Liquor. 

TV dry Vlums ^itb Sugar ^ from 

Mr^ Girardc. 

XAKE large white or red Plums, fuch 
as the white Holland' s-fhxsn^ the 
m magnumy the Royal Dolphin or Im- 
perial Plum. Cut thefe, and take out the 
Stones, and to every Pound of Plums, put 
• three quarters of a Pound of Sugai: : boll 

your 
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your Sugar with a little Watcr^ to a candy- 
height i then put in your Plums, and boil 
them gently on a flow Fire; then fet them 
by to coo], and then boil thorn afreih, tak- 
ing care that they do not break ; then let 
them lie in their Syrup, three or lour Days, 
and then lay them upon Sieves, to dry, in 
a warm Oven, turning them upon clean 
Sieves, twice a day, till they are dry. Then 
walh them off the claiximinefs of the Su- 
gar with warm Water, and dry them again 
in the Oven$ and when they are cold, put 
thcai up in Boxes, with Papers between 
thcm^ and keep them m a dry Place* 

To make fmaU Almond- Cakes. Frm the 



AKE fome Oran?;c-Flowcr-\Vater, 



\ or Rofe- Water, with about two 
Grains of Amber-Grts, .and beat thefe 
with a Pound of blanched Almonds^, in a 
Marble Mortar % then take a Pound of fine 
Sugar powder'd, and finely fifted, and put 
moft of it to the Almonds, when they arc 
well beaten, and mix it well. Then make 
your Cakes, and lay them on Wafers, and 
ict them in a gentle Oven, on tin Plates; 
and when they are half baked, boil what 
Sugar you liave left, with fome Role- Wa- 
ter, to a candy height, and, with a f eather^ 
walh the Cakes over with this Liquor^ and 



fame. 




clofc 
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clofc your Oven, and let them ftand a few 
Minutes longer* 

To preferve Builace. From the fame. 



A K £ your Builace before the Froft 



Jl^ has taken them , let them be frcfh 
gather 'd, and dear Fruit, fcald them in Wa- 
ter : then take their weight in fine Sugar» 
vith a lirtlc Warcr^ and boil it to a Sy- 
rups then put in your Builace, and boil 
them till the Syrup is very thick^ and your 
Iruit very clear. 

iTo preferve green Peaches. From the feme. 

IN iome Gardens, wlicre the Trees arc 
pruned and ordered, by a skilful hand, 
it AS often that a Tree will be lb full of 
Jruit, that it is necciiary to take away roiiie» 
when they are green, that the others may 
fwell the better. .As this ibmetimes happens 
with Peaches^ fo I ihall here dir^ how to pre- 
ferve them. Scald your green Peaches in 
Water, then, with a Cloth, rub the Dowa 
fiom them j then put them, in more Wa- 
ter, over a flow Fuc, and let them ftew till 
they are green, keeping them cover'd. Then 
take their weight in fine Sugar, and with 
fomc Water, boil it to a Syrup, taking off 
the Scum as it rifcs ; then put in your 
Peaches, and boil them till they are clear, 
aa4 put (hem up, with the Syrup> ia ClaOesi 




or 
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or Gally-pctsj and when they arc cold, co- 
ver them with Paper. Kote^ You muft ga- 
ther your Peaches before the Stone is hard 
in them, which you may know by jpuuiuga 
Fin through them* , 

To preferve Goosbcrrics. prom the fame. 
T^HE beft Goosl^rrics, for this Work, 



and the Walnut-Goo&berry. Take theiie, 
)uft when they are beginning to turn ripe, 
pick off the Hower-tuft at the Ends, and 
fionc them ^ then take to every Pound of 
fruit, one Pound and a quarter of fine Su- 
gar beaten and fifted« BoU the Sugar with 
a little Water to a Syrup, taking off the 
Scum as it rifcs s then put in your Fmit, 
and boil them quick till they are dear, and 
put them in Glaffes, boiling the Syrup a 
little more s then pour it upon them, and 
when it is cold, coves your Glafies dofc 
with Paper. 

To candy £ringo^Roots. Frm Mr. Luf kia 

^ rf Colchcfter. 



.JL frcfh taken put of the Ground, w aih 
them dean, and boiUthem in fevecai War 
tcrs till they are very tender : waHi them 
again, and rub them with a Cloth, to dry: 
as much they wiU bear, widxouc break* 




white T^utch Goosberry, 




faireft Roots of ErineO;,' 



log. 
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ing, or bruifing i flit them, and take cue 
the Pithy and twift two together, like a 
Screw. Then take to every Pound of Root 
two Pounds of fine Sugar powder'd, of 
which Sugar take one Pound at firft, and 
boil it with fome Rofe- Water, to a Syrup j 
and then put in your Roots, and boil them 
till they arc clear; then wet the reft of 
your Sugar with Role- Water, and boil it 
to a candy Height ; then put in the Roots^ 
and let them boil, fhaking them often over 
the Fire, and when you think they are e- 
nough, take them from the Fire, and fliakc 
them till they are cold, and almoil dry i then 
lay them upon Difhes to dry thoroughly, 
and when they are done, put them up in 
Boxes with white Paper,, under and over 
them^ then keep them^n a dry place. 

To freferve Grapes in Syrup. From the 

fsme* 

TH £ beft Grapes for this ufe, arc thofe 
of the Frontcniac Kind, of which 
there are the white and the blue, and the 
red, which fcldom come to ripen in Eng- 
landy with their pure flavour. But as Heat 
is the occafion of ripening i fo, though they 
want it with us, frAn the Sun, we mxf 
make good that deficiency by Fire, which 
will anlwerthecnd fully, and bring them 
to the highcft perfcdion of Taftes therefore 
• ^ the 
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r the Sweet-meat made of thefe is excellent ; 

I befidcs thcfc Grapes for prcferving, the St. 
¥eter and the Warner Grapes are very 
good, and I may mention the grizled Fron- 
teniae, which is a noble Grape, when it is 
ripe, as well as the others. And for the 
» other Sorts of Grapes, they are not fit for 
preferving> unlefs I take in the Raifia 
Grapes, red and white, and the Lumbar dy 
Grapes all which are full of Pulp, andfei* 
dom ripen. Thefe are your forts^ and now 
to proceed. 

Take your Grapes, gather d in a dry Day, 
though they are not ripe. You may gueft 
when we come to the end of September^ 
- * and they are not fo, they never will be 
ripe : pick them then from die Stalks, and 
ftonc them carefully, without breaking 
much ot the Skin, fave the Juice i then 
take the weight of them in fine Sugar 
powdcr'd, and boil your Sugar with fomc 
Water, wherein Pippins have been boiled 
before, firft firaining your Water, and boil 
them to Syrup, taking off the Scum as it 
rifes. And when the Scum riles no mor^ 
put in your Grapes, and boil them quick 
till they are as cleat as Cryftal^ I mean the 
white Grapes \ but the red Sorts, let them 
boil till they are clear, and that the Syrup 
will jelly J then put them into GlaflcSp and 
wt^en they arc cold| cover th^m clofe with 

' white 



156 Tie Countrj Ladjs 

white Paper 5 but nujrk your Papers, which 
are of the Irontcniac KindSy for they will 
have a very different Flavour from the other 
Sorts, an high richaels that is much admi- 
red However, though the other Kinds of 
Grapes, mention d in this Receipt, may want 
% flavour by themfelyes, you may add iome 
Orange-Flower- Water to the Syrup, you 
make for them, which will give them 4 
fine tafie. 

N B, Take care that when you make 
this Preiervc, you uic only one foft at 
one time. 

To drefs a Calf's Head in a grand 
From Mrs. £. Sympfon. 

TA K E a large Calf '5-Hcad, and di* 
vide it, cut off the Muzzle, and vafb 
it wi n $ then take the Brains, and . wa(h 
them, and dry them, and flour them, and 
put them in a Cloth, and tye them up. 
Boii thcfc till they arc .iialf done % then 
take them from the Kettle, and cut the 
Flcfh off one fide of the Head, in fliccs, like 
harih'd Meat, aiKl the other iide of the Head 
muft remain, whole, and markfd only with 
a fhacp Knife, crois-ways. The Brains mui^ 
lie till the reft are prepared. 

Take then the hnrflVd part, and with 
Xomc of rhe Liquor it Was boil d in, put 

a Claia of White Wine^, a little Mufhcoom 
^ * Ketchup, 
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Ketchup; a little Nutmeg grated, and a 
little Mace beat fint, lome Pepper and 
Salt, feme grated Lcmon-Pecl, and ftew 
them together with a bunch of (wcet Herbs, 
and fome Butter. When it is enoughs put 

in a little Juke of Lemon, and thicken it 
with Cream and Butter, m iome of the 
fame Liquor, with the Liquor of Oyftcrs 
parboil'd, a Pint of Oyfters, and as many 
pickled Mu(hroom$9 which muft be tofs'd 
up with your Sauce, when you thicken it, 
remembnng to cut the Eye in pieces9 a- 
mongft the Harih. 

Then for the other fide of the Head, 
when you have cut the Flefli crofs-ways^ in 
Diamonds, about an Inch over, beat the 
Yolks of two or three Eggs, and with a 
Feather paft over it, cover it with the Yolks 
of Eggs, and then drudge upon it the fol- 
lowing Mixture. 

Take fome Rafpings of Bread ftfted, put 
to them fome Flour, a little Pepper and 
Salt, with fome Mace and Nutmeg, in pow* 
der, and a Uttltfwect Marjoram powdcr'd, 
or fhred fmall. Mix thcfc well together ; 
then fet it in an Oven, with fome bits of 
Butter upon it, till it is enough, or before 
a brisk Fire, till the drudging is brown : 
this muft be laid in the middle of the Dirti, 
and the Harfh round it. The Brains muft be 
cut in piccesi and ftrew'd with a little red 
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Sage cut very Imally and a little Spice and 

Salt j and then cvci y piece, dip'd in a thick 
Batter, made of Eggs, Flour, and Milk*, 
fry thefe well in hot HogVLard, or for want 
of that, in hot melted Beef- Suet 5 then take 
Oyftcrst a little liew'd in their own Liquor, 
with Mace, and a little whole Pepper 5 take 
off their Fins, and dip them in the fame 
Batter, and fry them as direded above for 
the Brains. There muft be likewife feme 
Pieces of Bread cut the length of one's 
Finger, and fry'd crifp ; all thefe arc by way 
of Garniih. One may likewife boil fome 
Skirret^Roocs, and peel them, and then dip 
them in the Batter, and fry them crifp. A$ 
for the other part of the Garnifh, it mult be 
red Beets pickled and fliced, and Lemon 
diced. 

CalfVHead-tP/^. From the fame. 

TAKE a large Calf s-Head, divide it, 
and when it is Well cleaned, boil it 
half enough J then cut it in large dices, and 
flit the £ycs, feafon it with Nutmeg, Pep- 
per, Salt, and fome powder of dry'd fweet 
Herbs % then lay it in your Pafte, with fome 
Pepper and Salt, at the Bottom, with fome 
bits of Butter % then put in the Yolks of 
twelve hard Eggs, and a farced Meat made 
in the following manner. Take fome Lean 

of 
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of Vealy (hred it very fmall, then take fome 

Eggs butter'd, and a little Pepper and Salt, 
with other Spice beaten, and fome fweet 
Herbs in powder. Mix this with the Yolk 
or two of raw Eggs beaten, and make it 
into a Pafie. Then roll it into Balls, and 
lay a good number of them into the Pyc, 
amongft the Meat, and, if you will, put 
in half a Pound of Currans well picked, 
and only rubb'd in a Cloth, without wafli- 
ing* Then clofe your Pye, and juil: before 
it goes to the Oven, pour in a Gill of 
White Wine, . and half a Pint of Water 5 
bake it and fervc it hot, and you may add^ 
if you will, the following Liquor, w*^. 

Take half a Pint of White Wine, and 
as much Water, with the Juice of a Lemon. 
Boil thefe together a Minute or two, then 
take the Yolks of four Eggs, and beat them 
well, a quarter of a Pound of Butter, and 
as much Sugar as you like to make it pa- 
latable. Then mix them well together, tak- 
ing care that it does not curdle, and pour 
it into your Pye juft betbre you fcrve it. 

Note^ One may put into this Pyc, Cock's- 
Combs blanched, and iome Citron or Lc* 
mon-Peel candy'd, if youdeHgn it for a fweet 
Pycj but it is very good, whether we make 
it a fwect Pyc or not. 
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To hake a Calf 's-Head. From the fi^ 

TAKE a Calfs-Head, wafli it dean, 
and divide it \ then beat the Yollcs 
of four or five Eggs, and beat them well, 
and wit!i a leather, trace that Liquor over 
the out-fide of the Head, and ftrew over 
it fome rafpings of Bread fifted, fomc flour, 
fome Pepper and Salt, fomc Mace and Nut- 
meg powdct'd, with fome fweet Herbs pow- 
der 'd, with a little Sage (hred fmall, and 
the Brains cut in pieces, and dip'd in thick 
Batters then covet the Head with fomc 

bits of Butter, and pour in the Pan fomC 
Whire-Winc and Water, with as much 
Gravcy, and cover it dofe. Then- bake it 
in a quick Oven, and when you ferve it, 
pour on fomc fttong Gravcy, and garnifli 
with Lemon fliccd, red Beet-Root pickled 
andOiccd, and fome fry'd Oyfters,and d 
Bread. 

To make Spirit of Lilley of thi VaUcy. 
f rom Norway. N.B. This fervts m 
the room of Onrnge-Elowcf-Watcr, t» 
'Puddings, and to perfume Cakes', thoiigh 
it is drank as a "Dram in Norway. 

GATHER your LiUey-of-the-Vailey 
Flowers, when they arc dry, and 
pick them from the Stalks; then put a 
Quattet <rf a Pint of them into a Quart of 

, Brandy^ 

a 
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Brandjr, and fo in proportion, to infufc iix or 
eight Days $ then diftil it in a cold Still, mark* 
ing the Bottles, as they are drawn oif, wiiich 
istirll, fccond and third^ &c. Wfaenyotf 
have diftiird them, take the firft, and fo 
on to the third or fourth, and mix them 
together, till yon have as ftrong as you de** 

fire 5 and then bottle them, and cork them 
well, putting a lump of Loaf- Sugar inta 
each Bottle. 

Things to be provided^ wken any great 
Family is going into the Country y for 4 
Summer. From Mr. R. 



N 



UTMEGS* Lemons. 

Mace. Anchovies. 



Cinnamon. Olives. 

Cloven Capers. 

Pepper.' Oil for Salads. 

Ginger. Vinegar. 

Jamaica- Pepper. Vcr j uice. 

Raifins. Tea. 

Currans. Coffee. 

Sugar hisbon. Chocoiate. 

Sugar-Loaf Lump. Almonds. 

Sugar doublc-refin'd, Chefnuts. 

Prunes. French Pears. ^ 

Oranges. 

Sir, I fend you this as a Memorandum^' 

bccaufe when fome People go into the; 

. M Country, 



\ 
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Country, many of thcfe Thin^ may be 
forgot^ and it is lometimts the Cafe, that 
one muft fend a Mile or two for what 
is wanted of chcni. 

* 

To faU, a Ham m imitatian of \\ cftphalia, 

TAKE an Ham of young Pork, and 
iphnkle it with Salt for one Day, 
that the Bfood may come out 5 then wipe 
it dry, and rub it ^vltll the following Mix- 
ture* 

Take a Pound of brown Sugar, a quar- 
ter of a Pound of Salt-Petre, half a Pim 
of Bay-Salt, and three Pints of common 
Salr. Mix all thefe together, and ftir thctn 
in an Iroa Pan, over the fire, till tiiey are 
pretty hot, and then rub your Ham iHtli 
it. Turn your Ham often, and let it 1^ 
three Weeks then dry it in a Chimney 
with Deal Saw-Dufl. 

make artificial Ancl^vies. From Mf. 
James Randolph of Bichmond. 

ABOUT February you will ^fi4» ia 
the River pf Tha$neSj a large quan- 
tity of Bleak, or in Jugufl a much larger 
parcel in Slioals. Thefe f i(h are ibft, teft- 
der, and oily, and mach better than Sprats 



Digitized by Co 



Part II. Director* 163 

to make any imitation of Anchovies from. 
Take thefc, and clean them^ and cue off 
their Heads, and lay tlicm in an carthca 
giazc4 Pan, with a Layer of Bay^Saic un-^ 
der them, and another over, a iingle Kovr 
of them 5 then lay a Ueih row of f iih, and 
Bay-Sak over that; and continue the' 
fame StratutH fuper Stratum^ till the Vcffcl 
13 full, and in a Month you may ufe thcm> 
and ftftcrwards put Vinegar to thenl. £uc 
they will be like Anchovies without Vine- 
gar, only the Vinegar . will keep them* 
Turn them often the firft Fortnight. 

Apple-Dumphngs in an extraordinary way. 

From Mrs. Johnibn. ^ / ^ 

^ A K EGoiden-Rennets ripe, pate th&xif 
1^ tfid tike oat their Cor^s*^ theft ciic 

the Apples into fmall pieces, and with 
t large Grater, grate in a Quince, when it 
has been pdred and cored: for if joxi 
to flice in a Quince, to your Apples, irt 
large pieces, the Quince would n6t he boit'd 
equally with the Appks j for the Qiilnce is 
joi a tough Nature, and will not boil un- 
der twice, the tune that the Apples wUl : 
therefore to grate them, will be cnoogh to 
give their flavour to the Apple, and mal&c 
all enough at one time. INx what Sugdft 
you think proper into each Dumpling, when 
you take it up, and the neceflary quantitjr 

M z of 
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of Butter. It will then cat like a Marma^ 
lade of Quince. 

Notey The Crnil, or Paftc, for thefc 
Dumplings, muft be of a Puff-Paik made 
with Butter, rubb'd into Flour, and for fome 
other Parts of the Butter, break them into* 
the Pafte^ and roll chem three times^ and 
pufc in the Apples to the Cruft, tying them 
ifiXQ a Cloth well flour'd, and boiUng them. 
It may be underftood before, that when 
they are taken up hot, the Ceremony of 
(ugacing and buttering is ncceliary. 

Apple-^Dumplings made with Sweet-meats. 

From the fame. 

TAKE fair Apples ripe, pare them, 
and take out the Cores $ then flice 
them thin, and with a lailge Grater, grate 
in fonje caady'd Orange or Lcmon-Pcels, 
and you may put in alfo fome powder d 

Clove or Cinnaiiion, and a little erarcd 
Quince, or Quince Marmalade. Putthcle 
together, the Apples being firft cut in froail 
pieces^ into a Puff-Pafte, and tye it up in 
a Cloth. Thcic muft be fwe^en'd with 
Lisifon Sugzvy when they are taken up, and 
melted Butter pour'd in: for if you ufe Loaf- 
Sugar, though it is powderM, fome of it 
^-,1, will be haifn in the Mouth;* and the L/f' 
^^••Sugar, which is the fattefi Ibrt of Su- 
gar, 
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gar, will not^ but will give a good flavour 
to your Fruit, 

An Wo^barbecued^ or broitd whole. From 

Vaux-Hall, Surrey. 

T* AK£ an Hc^ of five or fix Months 
old, kill it, and takeout the Inwards, 
ib that the Hog is dear of the Harfleti 
then turn the Hog upon its Back, and from 
three Inches below the place where it was 
(luck, to kill it, cut. the £ielly in a ftraic 
Line down to the Bottom, near the join-^. 
ing of the Gammons but not fo far^ but 
that the whole Body of the Hog may. hold 
any Liquor we would put into it. 

Then ftretch out the Ribs, and open thc' 
Belly, as wide as may be; then ftrewinto 
it what Pepper and Salt you plcafc. 

After this, take a large Gnd-Iron, with 
two or three Ribs in it, and fct it' upon i 
ftand of Iron, about tliicc Foot and a half 
bigli, and upon that, lay your Hog, open'd 
as above, with the Belly-fide downwards, 
and with a good clear Fire of Charcoal un-- 
der it. Broil that fide till it is enough, 
flouring the Back at the fame time often. 
Memorandumj This fliould be done iu. a 
Yard, or Garden, with a Covenng like a' 
a Tent over it. 

i When thc Belly-part of the Hog is e- 

uouglvaud turnd upwards,, and well iix'd> 
' " Ms to 
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to be fteady upon the Grid-Iron, or Bavba* 

cue, pour iiuo the DcUy of the Hog, three 
or four Qiiarts of Watcr> and half as much 
White- Wine, and as much Salt as you will, 
with fomc Sage cut fmall i adding the 
Peels of fix or eight Lemons^ and an Ounce 
of fi^ni Cloves whole. 

Then let it broil till it is enough, which 
will be, from the beginning to the end, a- 
bout levcn or eight Hours; and when you 
I'crve IT, poyr out the Sauce, and Jay U in 
a Difh, with the Back upward^. Ai$m^ 
randt^»h The Skin muft not be cut bcfoie 
you lay it on the Gridiron, to keep in tha 
Gravcy ; neither fhould any of the Skin be 
cut, when you have any Pork roaficd for 
the fame Reafon, 

Bfcf, or Pork, to be failed for boiling im- 
wtdiatelfy from th^ Shambles- ^r^m 
Mr, ]. P. Ckjtmifti. 

TAK£ any piece of Beef you dafita 
to boil, or Pork for the fame, dreC- 
fing it frclhfrom the Shambles, orMarket* 
and fait it very well, juft before you put 
it uuo the Poti then as foon as your Meat 
is falted, take a coarfe Lianen Cloth, and 
flour it very well, and then put the Meae 
into it, and tyc it up clofe. p-ut this into 
a Kettle of boiling Water, and boil it as 
iong as you would any fait piece of Beef 

of 
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of the fame bignefs, and it will come out 
as fait as a piece of Meat, that had been 
ITaited four or five Days : but by this way of 
ialting, one ought not to have pieces of ar 
bove five or fix Pounds weight. If 
to half a Pound of common Salt you put 

an Ounce of Nitre, or Salt Pctre, it will 
ftrike arednefs into the Beef 5 but the Salt- 
Pctre muft be beat fine, and well mix'd with 
the couiaion Salt. 

VotM>^rTuddingSy made With Sweet-meats* 
From Mr. Moring, Temple-Bar. 



AK£ fome clean Potatoes, boll them 



tender, and when they arc fo, and 
clean from their Skins, break them in a Mar* 
ble Mortar, till they become a Pulp $ then 
put to them, or you might beat with them 
ibme dices of candy 'd Lemons and Oranges, 
and beat thefe together with fome Spices, 
and Lcmon-Pcel candy'd. Put to thcfc 
fome Marrow, and as much Sugar, with 
Orange-Flower- Water, as you think fit. 
Mix all together, and thtfn take Ibnic whole 
candy'd Orange-Peels, and ftufF them fuU 
of the Meat, and fct them upon a Dilh, in 
a gentle Oven $ and when they have ftood 
half an hour, ierve them hot, with a Sauce 
of Sack and Butter, and fine Sugar grated 
over them. 




M 4 
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^oxztwr^ lidding baked. From Mr. Shep- 
herd 0f WindmilUStrcct. 

BOIL fome fair Potatoes till they are 
tender 5 then, when they arc made 
clean, biuife them in a Marble Morcaii 
till they become a Pafte, with fome Mace 
powder 'd, loaic Sugar, and the Pulp of » 
Qrzn^s, with a NapUs Biicuit or two 
grated in, and a large Carrot grated. Add to 
thcle fome Orange-Flower* Water 5 and 
when all thefe are well mix'd, put to them 
fome butter'd Eecs, with fome flices of 
Butter laid upon your Pudding, when it is 
put into the Di{h, or Pan. A little baking 
will fervc foi itj and when it is enough, 
ierveit iiot, with a garniih of diced Lemon 
or Orange. Some will put thi$ into a Pafte, 
t)ut not cover it. 

To Whipt Syllabub^. From Mrs^ 

Cater of Salisbury. 

TO a Pint of Cream put a Gi*l of 
CanaryAVinc, and two Ounces of 
Loaf-Sugar finely beat, and a ilicc or two 
of Lemon J then with a clean Whisk, whip . 
ir together, adding a litikMilk, as it grows 
thick : then have your Gla0c9 clean, . and 
put into each of rhcni three or four fpooii* 
fuU of any forts of Wine, re,4 in fomci 
80d white in others, fwectcn'd with* fine 
. . ^ ... Sugar 

^ If 
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Siigar powdered j then fill your Glafles with 
the froth of your Crcam^ a$ it is whipt up. 

Of the fajhionabk Tables, for Terfons of 
Ranky or Figurey where five Tiifbes 
are ferv'd at a Caurfe. From G. Efq% 

TH£ Tables I (hall fpeak of, mc fo 
ordcr'd, as to fave a great deal of 
trouble to the Miftrels of the family, as 
well as to the Guefts ; for with this Tabic 
every one helps himlelf, by turning any" 
Difli he likes before him, without inter* 
rupting atiiy body. You muft have firft, a 
large Table with an hole in the Middle, of 
an Inch Diameter, wherein fliould befixU 
a Socket of Brafs well turned, to admit of 
a Spindle of Brafs, that will turn eafily ia 
it. The Table I fpeak of, may be, I fup- 
pofe, five or fix Foot diameter ; and then 
have another Table-board made juft fo 
large, that as it is to aft on the Centre of 
the firft Table, there may be near a foot 
vacancy for Plates, on every fide. Then 
fix the Spindle of Brafs in the Centre of 
the fmaller Table, which Spindlc;^ muft be 
fo long, as, that when one puts it- in the 
Socket of the great Table-board, the fmaller 
turning Table may be about four Inches 
above the lower Board 5 fo, that in its turn- 
ing about, no Salt, or Bread, or any thing 
on the Plates, may be difturb'd. Theie 

Tables 
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Tabks have Cloths made to each of them ; 
the upper, or fmalltr Table, to have an 

whole Cloth to cover it tij^hr, and faftcn'd 
clofe^fothat none of the Borders hang downj 
and the Cloth for thq under Table, or great 
Table, muft have an hole cut in the middle 
of itefor the Spindli? of the upper Table to 
pafs thro' into the Brafs Socket : and when 
chis is rightly order'd, and every ncccflary 
Taroiture of the great, or lower TaUey fet 
by every Plate j then the npper Table, which 
will cum, may be iurniih d with Meats. . It 
remains only then, infome Places, for the 
Lady ot ihc Houle, to offer the Soup 5 but 
af«er that, cv<:ry one is at liberty to help 
themfelvcs, by turning the upper Tabic 
about^to bring what they likc^ before them* 

/ am Tour Si S. G. 



The Manner of killing arid faiting Oxen, 
in the hotted Months^ f$r the Sea^ that 
the Beef inay keep good. From a Coth 
tractor "-juith the CommiJJIonefS of the 
Royal-Navy. 

Sir, 

I have often read your Books, and parti- 
cularly your Lady's Monthly T>ireiior^ 
relating to the Management of the ieveral 

Products 
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Firodu^s of aFarm^ but you have nottakea 
notice of the Pccfcrvitton of f lefh^ as I 

I lai4 this therefiarcy to kiibrmyauy thati 

upon the fetting out of a Fleet in Jum^ 
it wa^ tboi^ght difficult to fait the Boef $ but 
k was donCt to iiiU Satis£i&iQn> bjr the fiol* 

lowing; Method. 

\Vc killed an hundred Oxta, in Jme^ to- 
wards the Clofe of the Evening and lettfacm 
hang up whole, till the next Evening : then, 
when the Cool comes on, cut out the Meflefi|. 
and by every Stand have a Punchin of Brine, 
and throw them into it as foon as they are 
cuty and in abQut three Minutes after that/ 

take them out, and fait them well. Note^ 
Thcfe PicQ^$ wiU by tbefe means iofc tiiur 
blpody Parts, in great meafure* and be ca- 
pacitated to receive the Salt much better 
thanotherways, and tjieii put them up. Me- 
mgramdmiy We had not, out of ail this 
quantity, above three Pieces faii'd, though- 
the Wearhejr was extreme hot. 

Cheftiire-t?^^ i^iih Pork. Frotn Mr. R. J. 
T^AKE fomefelfcLcm of Pork, or teg 



1. of Pork, and cut it into Pieces, like 
Pice, or as yoa would do for an^Harfli* 

If it be boiled or roafted, it is no matter 5 

then cake, aa equal quamisy. of Potatoas,* 




in 
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in dices. Make your Pyc*Cruft, and lay fome 

Butter^ in pieces, at the bottom, with fomc 
Pq>per and Salt ^ then put in your Meat 
and Potatoes^ with fuch feafoning as you 
like, but Pepper and Salt commonly, and 
on the Top fome pieces of Butter. Then 
clofe your Pyc, and bake it in a gentle 
Oven, putting in about a Pint of Water, 
yA before it is going into the Oven ; for 
if you put in your Water over Night, it 
viil fpoil your Pyc. 

To hake Herrings in an extraordinary 
tur. From jMr^. M..N. ^j/* Siirewsbury. 



AKE frefh Herrings, and when they 



Jl^ are fcaled and cleaned, put them in a 

glazed earthen VeflTel, where they can lie 
itraight \ then put in as much of the fol- 
lowing Liquor as will cover them, n)u&. 
an equal quantity of fine pale and old ftrong 
Beer, with Vinegar, which is the beft, or 
dfc all Vinegar, or as fomc do, put two 
parts of Vinegar and one of Water $ any 
of thefe will do well. Then put in fome 
Bay-Sa!t, fuch a quantity as you think will 
feafon it to your mind, and to that a tenth' 
part of Salt-Petre^ :which will not make it 
fait, but give it a fine relifh : to thclc put 
two or three Bay-Leaves, a bunch of fweet 
Herbs, fomc Gloves, or Jamaica Pepper, 
<uid ibmc. whole Pepper^ thee cover your 




Pan, 
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Fan» and bake it in a quick Oven, with 

Bread. Thcfc muft be eaten cold 5 they are 
excellent £or a Country Breakfaft, eipecial- 
ly, if thef are warm of the Spice, and if 
they are well done, the very Bones will 
diliblve. 

To draw Gravey fom a private Family. 

From the fame. 

TAKE fome flclhy part of Beef, with- 
out Fat> and cut it in pieces about 
the bignefs of Fidgeons Eggs 5 then flour 
it wellj and put it in a Sauce-Pan, with a 
little fre(h Lard, or a little Butter, a lit- 
tle Onion diced, fome Powder of fwect 
Marjoram, and a little Pepper. Cover all 
clofe, and ftir it now and then till the Gra^ 
vey is come out enough, and then pour on 
it lome Water, when the Gravey is brown» 
and ftir all together, and let them boil fome 
time i then ftrain it off, adding a little Lc- 
mon-J uice« ^ 

Another Gravey, far a private Family^ 

where there is not an opportunity of get:' 
ting Beef to make it of 

TAKE fome Butter, and fome Onion, 
cut fmall, put it in a Sauce-Pan, and 

fet it over the Fire till the Eutter melts 1 
then drudge in fome Flour, and ftir it well, 
till the froth finks down, and then it will 
be brown 3 you muft then have ready pre- 
pared 
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pared the following Mixture to throw in, 
'VIZ,, lome good old Beer, and as much 
Water, an Onion cut fmall, lomc Pepper 
aild Salt, a fmall Anchovy flircd, a lirtlc 
Lcmon-Pcel grated, a Clove or two, and, 
if you have it, a little Mufliroom Liquor, 
or Liquor of pickled Walnuts 5 rhen let 
them ail fimmer together a little while, and 
it will produce a thick good Gravey. 

The Manner of Truffing Rabbit for Boiling. 




... .. 

CU T the two Haunches of the Rabbit 
clofc by the Back-Bone, two Inches, 
and turn up the Haunches, by the Sides of 
the Rabbit 5 skewer the Haunches through 
the lower Part of the Back, as at A i then 
put a Skewer through the utifnoft Joint of 
the Leg at B, and "fo through tlie Body, 
and thrqiigh the other L^ fo that th^ 
i.s'. y 2 . end 
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tnd of the Leg reaches the ShcuTder-Slide. 
Then trufs up the Shoulders high, and let 
the Pinnions be carried back, to' t^kc the' 
Le?s at B, and lie between them and thc^ 
Body 5 and under the height of the Piiyitions, 
put a Skewer, and bend the Neck b'acK- 
wards, and pafs the Skewer through all, 
at C, fo that it fupports the Biade-Bone, 
and holds the Head up. 

Tie Manner of TruJ^ng a Jingle Rabbit 
for Roajiing, FromMtyN.^.Toulter^r. 




YO U cafe the Rabbit all, ' excepting 
the lower Joints of the four Legs, 
.-and thofe you chop off : then pafs a Skew- 
er through the middle of the Haunches, 
after you have laid them flat, as at A; and 
'the Fore-Legs^ which are called the Wings, 
.ii\uft be turned, as atC, fb that the fn-KiUier 

Joint 
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Joint may be pulh'd into the Body, through 

the Ribs. This, as a fingle Rabbit, has the 
Spit pais'd through the Body and Head, buC 
the Skewer takes hold of the Spit to pre- 
fcrvx the Haunches. But to trufs a couple 
of Rabbits, there are leveu Skewers, aad 
then the Spit pafles only between the Skew* 
ers, without touching the Rabbits. 

• 

To make a Pheafant of a Rabbit, trufs d in 
fucb a mmmety that it will appear like a 

Pheafant, and eat like one ^ with its Sauce. 
This is called^ by the topping Poulterers, 
a Poland- Chicken, or a Portugal-Chicken, 
But it is tnofl like a Pheafant, if it is lard- ' 
ed. From Mrs. Johnfon, at the famous 
Eating'Houfe in Dcvcjccux- Court near ' 
the Temple. 



AKE a young Rabbit full grown i 



cafe it all, excepting the Fore-Feet, 





chop 



Fart IL Directok. _ ^77 

chop off them, and the Head> as clofe as 

oiay be, but ftrip the Skia from the hind 
X.cgs, evca to leave the Claws on them. 
Thefe Claws are not unlike the Claws of 
a Pheafant, and fome good Judges may be 
deceived by their firft .Look^ for they are 
little different from the Legs of the Fowls 
we defign to imitate. Then turn the Neck- 
part of the Rabbity the Breaft inwards> to 
the Scut or the Rump, leaving the Rump 
fomewhat fhort, but to appear 5 then will 
the Rabbit appear in the Shape above/v^. 
B is the Scut, or Rump, of the Rabbit, and 
C is where the Neck comes ^ then wiUthe 
9art market F, appear like the Breaft of a 
Fowl : but you muft put up the ftript Legs 
ef the Rabbit> over each fide of the Neck 
of it, and tie all together, with a String, 
as mark'd H H, So will the Hind -Legs of 
the Rabbit appear like the Legs of a iowl, 
and where you fee the Letter G mark'di 
the Back of the Rabbit is broken. is 
what reprefents the Back^Side of the Fowl, 
and £ is the Appearance of the Wings, 
which are fuppofed to be ftuck into the 

Back, where two large Orifices are made, 
but the Bpn^ of the Wings, of the R^I)Mt, 
moft be tAcA out. A, (hews the Legs ^ 
they ought to be tied, and O O Directs 
to the Points of the Skewers which are to. 
run through itJ 
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plG. 4. will (hew you the Back of (he 
' fame, when it is tnifs'd, with the Ap« 
pcarance of the Skewers, o, o, o, o, 
with the Orifices^ whereia are the fuppo- 

led Bones of the^ Wings. If this is larded 
on the vBreaft, I thmk it beft, and it fliouid 
be fervcdj^i^the following Smicea if it 

|:oaftcd. 

When tliis is thus prepared, you 
ftick a Pheafant'sTail-Teather atthe Scut, ani 

xoaft it as you would do a Fheafant, bafting 
it well with Butter, after it is drudg'd weU 
withFlonr j then make the following Sauce 
for it. Take fomcvfirong Gravey, and put 
a little Lemon-Peel iqto it, with ibme 
Spice, and a little Winej then take a few 
Buttons of Mulhrooms pickled^ and thicken 
it with buriit Butter, fo thj^t the Sauce be- 
come; V 
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comes like one fit for a Ragoflt, or Ra- 
gaOf as the Englifk pronounce it« Pour 
this over the Fowl or Rabbit, which you 
pleafe to call it, and fervc it hot, with a 
Gamifh of Lemon flioed* and pickled Red 
Beet-Koots fliced. 

Of TruJJlng a Fidgcon. From the fijne* 



rig. 5 





RAW it, but leave in the Liver, 
for that has no Gall % then pufh up 
Breaft from the Yent^ and holding up 
th^ LegS| put a SJi^ewer. juft between the 
bent of the ^high and ithe brown of the 
Leg, firft having turn'd the Pinnions under 
the Back: and fee the lower Joint of the 
biggeft Pinnions, are to pais'd with the 
Skewer, that the Legs arc between them 
iand the Bodyi as at A. 
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A Goofc to Trufs. From the fame. 




AGoofe has no more than the thick 
Joints of the Leg$ and Wings left 
to the Body ; the Feet, and the Pinnions 
being cut off, to accompany the other Gib- 
lets, which confift of the Head and Neck, 
with the Liver and Gizzard. Then at the 
bottom of the Apron of the Goofe A, cut 
an hole, -and draw the Rump through it $ 
tlien pafs a Skewer through the fmall part 
of the L^, thsqugh the Body, neat the 
Back, as at B; and another Skewer through 
the thinneft part of the Wings , and 
ditough the Body, neat the Baek> as at C, 
and it will be right^ . ^ 



The 
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2%? TfuJJingpf an Eaftcrling. Prom Mr. 

W. N. ^ouU^rer. of St. ]2jak^'^'Marketp 
London* • , 




•A Duck, an Eaftcrling, a Teal, and a 
J^X, Widgeon, ^ arc all jtruffcd in the 
lame manner. Draw it, and lay aitde the- 
Liver and Gizzard, and take out the Neck, 
leaving the Skin of the Neck full enough 
to fpread over the Place where the Neck 
was cut off. Then cut off the Pinnions at 
A, and raife up the whole Legs, till they 
arc upright in the middle of the Bowl B, 
and prefs them between the (lump of the 
.Wings, and the Body of the Fowl : then • 
. twift the Feet towards the Body, and bring 
khem forward^ with the bottom of the 
Feet towards d^Body of the Fowl, as at 

N J • C. 
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C. Then take a Skewer, and pafs it through 
the Fowl, between the lower Joint, next 
the Foot, and the Thigh, taking hold, at the 
fame time, of the ends of the ftumps of 
thp Wings A. Then will the Legs, as wc 
have placed them, ftand upright. D is the 
point of the Skewer. 

Tbe Manner of Truffing a Chicken like 
a Turlccy-Poult, or of TruJJlng a Turkey- 
Foulr. From. Mr. W. "Poulterer of 
St. ]amcsS'Market. 




then take out the Crop and the Merry- 
Thought, as it is call'd ^ then twift the Neck, 
and bring it down under the Back, till the 
Head is placed on the fide of theLcfr-Lcc;'; 



* • • 
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» 

bind the in^ with their Claws on> 

and turn them upon the Back. Then bc^ 
twcen the bending of the Leg and th^ 
Tiiigh, on the Right-fide pafs a Skewed 
through the Body of the Fowl 5 and when 
it is through, run tiie Point tiirough the 
Head, by the fame Place of the Leg, as you 
did before, as at A : you muft likewife 
pull the Rump B through the Apron of 
the Fowl. Note, The Neck is twiftcd like 
a Cord^ and the boney part of it muO; be 
quite taken out, and the Under-Jaw of the 
Powl taken away $ neither ftiould the Li- 
ver and Gizzard be ferved with ir^ though 
the Pinnions are left on. Then turn the 
Pinnions behind the Back, and pafs a 
Skewer through the extreme Joint, between 

the Pinnion and the lower Joint of the 
Wing, through the Body, near the Back, 
as at and it will be fit to roaft in the 
fafiiionablc manner. N,B. Always mind 
to beat down the Breaft-Bone, and pick the 
Head and Neck clean from the Feathers 
before you begin to trufs your Fowl. 
A Turkey-Poult has no Merry-Thought, 

as it is called ; and therefore, to imitate a 
Turkey the better, we take it out pt 4 
Chicken through the Neck, ' , " 
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filG. 9. fhews the Manner how the 
^ Legs and Pinnions will appear when 
they are turn d to the Back 5 as alio, the Po- 
ittkm of the Head and Neck of the Chkkeii» 
or Turkey-Poult, 

The manner of TruJJlng an Hare in the mofi 
fafhianable H^i^. From Mr. W, 

CASE an Hare, and in caTing it^ juft 
when you come to the Ears, pafs a 
Skewer juft between the Skm and the 
Head, and by degrees raife it up till the 
• Skin leaves both the Ears ftript, and then 

take 
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take off the tdk as ufual. Then give the 
Head a Xwift over the B^ck, that it may 
ftandy as at'^A, putting two Skewers in the 
Ears, partly to make tlacm ftand upright, 
and to fecute the Head in a right Diipoii- 
tio»| then pufli the Joint of the Shoulder-^ 
Blade, up as high as may be, towards the 
Back) and pafs a Skewer between the Joints, . 
, i$ at B, through the bottom Jaw of the 
Hare, which will keep it fteady 5 then pafs 
&notfaer Skewei^ through the lower Bnmdi 
of the Leg at C, through the Ribs, paf- 
iing dofe by the Blade-Bone, to keep that 
up tight, and another through the Point 
of the fame Branch, as at D, which finiihes 
the Upper-Part. Then bend in both Legs 

between 
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between the Haunches, fo that their Points 
meet under the Scut, and skewer them 
faft, with two SJccwers, as at O O. 



Fowl trujfed for Boiling. From Mr. 
W. N. "Poulterer^ &c 




HEN it is drawn, twift the Wings 
till you bring the Pinnion under 
-the Back; and you may, if you will, en- 
clofc the Liver and Gizzard, one in each * . 
Wing, as at A, but they are commonly 
left out. Then beat down the Breaft-Bone> 
riiat it does not tife above the flcfliy Part 5 
then cut off the Claws of the Feet, and 
. twift the Legs, and bring them on the 
out-fide of the Thigh, towards the Wing, 
as at B, and cut an Hole on icaeh fide : 
thf Apron> juft above the Sides^man, and 

^ * put -'^i^ 
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put the joints of the Legs into the Body 
of the Fowl, as at C : fo this is truHcd 
-without a Skewer. 

To Trufs a Phcafant or Partridge. From 

the fame. 




BOTH the Pheafant and Partridge arc 
truflcd the fame way, only the Neck 
of ftie Partridge is cut off, and the Neck 
and Head of the Pheafant is left on : the 
» ■ Plate above Ihews the Pheafant trulTcd. 
' When it is drawn, cut off the Pinnions, 
leaving only the ftump-bone next the Brcaft, 
' and pafs a Skewer through its Point, and 
■ through the Body near theBack, and then 

• «Tive the Neck a turn ; and pafling it by 
'■ the Back, bring the Head on the outfide of 

• •• the other Wing-Bone, as at A, arid rvm 

• • ... . ^ . 
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the Skewer through both, with the Head 
ftanding towards the Neck> or the Kuinp^ 
which you plcafc : B is where the Neck 
runs* Then take the Legs, with their Claws 
and prefs them by the Joints together, 
fo as to prefs the lower Part of the Brcafl", 
then ipreis them down bctwcM the Sides- 
men^ and pais a -Skewer through all, is at 
C. Remember a Partridge muft ha x its 
Keck cut otf> or elfe ia every thikg is . 
trofled like a Pheafant. \^ 

To boil an artificial Phcafant, "with Selkry. 

From Mrs. Johnfon» Devereux-CourX 

near Temple-Bar. 

PREPARE a Rabbit in the fame man- ^ 
ner as above dire&ed, only it muft not 
be larded I then boil it, and give it the fol- 
lowing Sauce- Take lijc or fevcn Roots of 
Seilary, and boil them, when they are 
"wellclcan'd from Dirt, till they are tender,' 
then cut them into pieces of about^cwo 
Inches long, and tofs them ap with ftrong 
Gravcy thicken d with burnt Butter. Pour 
this ovec the artificial Pheafant, and ferve 
it hot, well impregnated with Spice. Then 
garnifti it with Lemon diced, or fliced O- 
rangc, and fome fry'd Breads and ibnie 
Slices of pickled red Beet-Roots ^ or round 
the Edges of the JDiih, drew Ibme iifted 
railings of B£ea4. 

T H E E ND. 
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PART IIJ^ 




A. 

Nchovies, how to keep a long time 

fag, 

Artificial Lobfter. 
Artificial Ratefia. 
Abricots, preferved in Jelly. 

Ditto, for Tarts. 
Artificial Creams. 
Abricots, dry*d. 
Almond-Cakes, fmalL 

Apple-Dumplings, in an extraordinary way.idj 

Ditto, another way. 
Anchovies, artificial, made. — ^ liii 



6^ 

71 
11 

ihid. 
Ut 



■ ^ 



B 



Roil'd Whitings. 
Beef, to fait, immediately. 



• r 



m 

16& 

Beef, 
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Beef, haftiMraw. ' iif 

Bifcait, of Potatoes^ — - 3^ 

BttCter'd Cribf. ^— ^ - . ^6 

BarcilotM-SoxiS^ to ffiake. «^ 34 

Bacon-Froizc. 

Browa Fricaflcc o( Sheep VTrotters* 5 j 

Bitters for Wine. — ^ if 

Brisket of BctSt to ftew. tfo 

Beef, toftew, in Soap, — 6t 

Beef, a^Rump, to ftew. — i«? 

Beet-dard Tart. ^ no 

Beef-Collaps^ from Ooefmrd. — iij 
Beef-Stc*ks^ ftcwM. 

Butter, recovered ftom OiL itj 

Bifque of Fife. 129 

Badger, its Gammon roafted. — * 14$ 

Bullace^ prcfcrv'd^ — « ij» 



♦ • 



Grprui^VJmc^ imitated. ^ t 

CitKm-Water, kQm£ai dadoes. 10 

Cabbage^Puddiog. — H 

Collar of Mutton, roafted. . ip 

Cakes, fweet, made of Parfnips. ^ 

Ditt% made of red fieec-Roots. 32 

Cotfifits, to make. ' ^ 4$ 

Ditto, to make in Cotonrs. 47 

Caviar, to pickle or preferve. H 

Cdlar ot Sturgeon roafted. H 

Carp-Pye. — 

Currans in Syrup. . 4* 

Cakes, baked, of Rafpbcrrics- . 44 

Cakes 
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Cakes, of Lemon. ^ — 
Clary and Eggs. k— 
Chccfe-Cakes, of Lemon. 

Ditto, Orange. 

Ditto, Good. ^ . ^ 
Crab, artificially made. 

Ditto, another way. - 
Crabs* butter'd. — — 

Ditto, artificial, butterM* 
Cherry-Brandy, artificial.- - 

Ditto, right. ' — 
Cucumbers, to fievr. 

Ditto, to farce. ^ 
Cocks-Combs^ artificiaL 
CalfVLiver, fluffed and roaftcd* 

Ditto, another way. 
Cream-Cuftards. 
Capons Livers imitated. 
Creams of Rafpberries. 
Cornelian Cherries, Prefcrvei — 

Ditto, in Marmalade. 
Currans in Jelly. . ^ " ■ ■ ' 

Cakes, from Lishu. 
Cakes, of Orange. 

Cakes, fine. — , — 

Ditto, from Penzance. 

Ditto, from NoYthan^tan. 
Cow^Heel drefs'd.^ ' 
CalfVHead, drefs'd in a grand manner. 
aifVHead-Pye. 

Ditto, baked. 
Creams, artificial. — - 
Cream, with Sweet-meats. 
Cucumbers^ to prelerve in the Winter. 



INDEX- 

Cii/^^wVGin, to make. iiy 

Candy 'd Orange-PecI, ^iz 

Dicco, Lemon-Peel. ^ — ' il^id.- 

Claret, Hermitage, tQ imitacc. — 8 

Chjhire-Fyt. HI 

Chickco, to trufs. — iS^ 

D. 

DAmfons in Jamm. ' — lor 

Damfon-Winc* — ic^ 

Dog-Gra&. > . — — 107 



ERingo-Roots, to candy. — rjj 
Eaftcrling, to trufs. — iSi 

Extraordinary Tables. — 162 



. — I F. 

Flfh, to keep, a long time. i 

Fruit, baked. " ■ ill 

Flounders, dreflfed. — — Ljo 

Frogs, white Fricaflec. — x^j 

Ditto, brown FricaflCeci — ^44 

Fhrenriney IroperiaL — ^ ~ 1^ 

Farccd-Mcat. — — log 

GRavey, drawn quick for a private Family. 

Gravey, rich, made without Flelh. ihtd. 

Gingtr-Roots, preferv'd, Green. ~ 91 

Goofe, to trufs. ^ ^ — T" 

Grapes, prefcrved in Syrup. -~ llA 

Geneva 



INDEX. 

Geneva, from Cologn^ to make. iij 
Gourmandine-Peafe, drefs'd fcveral ways. ly 

Ditto, broird. ihij. 
Grape, to keep the Winter. — j.p 

Ginger, to preferve. —^40 

Green-Peafe Pottage. ^ — ^-j^ 

Gudgeons, to drcfs. — — 13^ 

Grand Sauce for Fifti. — — 134 
Goofe, boiled. — — r 148 
Green-Peaches preferved* 

Goosberries, preferved. — i^id. 

H. ' 

HErmitage-Wine, to imitate. 9 

Hare-Pyc. 40 

Hungary-V^ zttr y to make. — ^ 

Hare, to keep. — ^ 5 

Hs^rd Peafe-Soup. — 5^ 

Herrings, pickled, to ferve. ~ ^ 

Hog's-Hardet roalled. — 8y 

Hartshorn Jelly. — £j 

Hafh of raw Beef. iij 

Hackin, from CumberlanJ, ' UU 

Ham, Weftphalia, roafted. r^I 
IJams, Weftphalia, arrificially made. 

Hog barbacued. — 1 55 

HerringSj broiled, not to make fick. ijj 

Hare to trufs. — • — 184 



Herrings, baked ia an extraprdinary way, 12^ 

K 

J^Atehep, in Pafte, to iuak,e. tjo 



/ 

INDEX. 
L. 



LEmons in Marmalade. 41 

Lcmon-Pecis, prefer v'd in Jelly. 48 

Lemon-Cakes. — — 42 

Lumber-Pye. — li 

Lap-Dog, to keep in Health. — ^ 106 

Liver and Crow. — - ^ 

M. 

MUftard, of fevcral Sorts. 

Muftard-Seed-Flour. . ■ 14 

Marmalade of Peaches. 21 

Ditto, of Plums. — — — 74 

Marygold-Flowers, prcfervei — £i 

Marmalade of Pine-Apples. — 9S 

Marmalade of Quince. ■ """ ' 133. 
Mutton, the Neck in Broth, an extraordinary 

way. — — 

Mutton, the Neck ragou*d. • — ^ 

* 

N. 

I 

Eats*Tongues, roaftcd. — • Jo 

o. 

/^Yfters, fry*d. — ^ 2^1 

V-^ Oranges in Marmalade. 41 

Orangery Snuff. < — "-^ il 

Orange-Bucter, — • ihtd^ 
Onions, boil'd. ^ ~ 



Ortolans, 



INDEX, 

Ortolans, to drefs. — 44 

Orange-Peels, prefervcd in Jelly. 4S 

Orange-Flowers, preferved in Jelly. ^ 49 

Orange-Tarts. ■ - 

Orange-chips. — 21 
Oxen, to kill aod fait in hot Weather. 170 



P Each-Tarts, white. 2J 

Pepper Mint-Water. 104 

Pidgeon, to trufs. — — 172 

Potatoe-Puddings. ' — 167 
Provilions, to take into the Country. 

Plums, dry'd with Sugar. 150 

Plum-Porridge. • — 147 

Pyes, minced, or Chriflmas-Fycs. 146 

Pafte, to make, of all Sorts. — 127 

Plums, dry'drf * . L18 

Pippin Pafte. ' . 99 

Pine-AppleF, in Marmalade. • ^ 95 

.Pine- Apple-Tarts. — ' P4 

^Peach-Tarts, red. — . — loo 

Pheafanr, to keep fweet. — j 

Powder'd, Sauce. — ^ 17 

Pig, to ftew. — . ^— SJt 

Ditto, to ftew another way^ Ji 

Prefervation of Flelh from tainting. j 

Plum, Marmalade. ~ 74 
Pound-Cakcs. _ 

Pudding, fix Hours. — 8j 

Pidgeons, embalm'd. ' 87 

Pidgeons, preferved. 8S 

Pippin-Tart. — — ' 8^ 

O ^ Picklerf 



INDEX. 

f icklcd MarygoW-Flowers. ^ £? 

Partridges, to keep, a long rinlc inhot "Wea- 

thcr. — 

^Phcafant, to trufs. — 



Quinces, prcfcrvcd. 
Quince, ManDaIade^ red. 

'Dicto^ White. 



R. 



Urn, to make. 



Rum, with Amber. - 
Rdbbit trufled for Roaflifljg. 

Ditto, ior Boiling. ~" 
■ 'Dlcto, trufs'dlrkea Pheafant, 
Ditto, to roaft with Muflirooms. 
DittOi to boil. — ^ 
ARafpberry-Pttdding. 
>^>R^gout of TripCi • - 
'Ratafia, to make. 
\ ' Ditto, artificial, to make* 
RabWts, white Frieaflee. 

• ► • ^ 

'6. 

STurgeon, mind. 
Sturgeeo, pickled. 
DictOj-frefli,. to roaft. ', 
:. Ditto, frefli, to boil, 
f Ditto, freOi, in a-Pye. 
. Sbe«tls-ToDgues, ^pickled. 



5 

182 



ibid. 
Ill 



148 

126 
iM. 

124 

io 
20 

*i5 
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Smoakiog-. 



INDEX. 

* 

Smoaking-Clofcts, for Hams. 
Sorts of Muftard. - 3^ 12 

Shoulder of Mutton roaftcd like VenifonT 12 

Syrup of Mulberries. — 4^ 
Syrup of Rafpbcrries. — * 

Sheeps-Trotters, fricafleed. — 11 
Sorrel-Tarts. ^ — 
StewM Peaches. — • 

Stinking, of Flcfh, prevented. — 170 

Stew'd Wild-Ducks. — ; 12 

Sea-Larks, or Oyfters, roafted on Spits. 63 

Shoulder, of Mutton, farced. — ^ 

Salmi, or Salrai-Gundy. — — 71 

'ShropJhire'?ye. — ~ 71 

Ditto, -another way. 

Seed-Cake. — — ^ . 
'Sick Lap-Dog, to cure. — 
Soles, toftew. ~ * 

Scots Snuff, to make. 11 J 

iShropfiire-Vifb. — 118 . 

Salmon-boiled. ^ 

iSoIes, fryM. — 

Smelts, fry'd. ^ ibid. 

Snails, with white Sauce. •— 144 

Ditto, with brown Sauce. — 14^ 

Sweet-meats, candy'd. ~ — 120 

Syllabubs, whipt. — — 1^ 

Spirit of Lilly-of-the- Valley. — liio 

StewM Veal. — — ^ 

Sauce for a Bifque of Flfli. ij^. 

T. 

Tl Urkey-Poulc, totrufs. i5i 

Teal, to ttafi. — iSi 

Tripe, 
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Tripc, midc of Eggs. — 50 
Torcoife, or Taicle, the GiLblcts drefs'd. 95 

Xortoifc, or Turclc-f iefli, to roaft. 96 

Ditto^ in a Pyc — 97 

Turbut, ttt drefs^ — 130 

Tongue, to roaft. ^ — * ig^ 

Tench, boiied. " — 139 

TaroipS ^^^^ Her^QrdJhhe^ CO drefs. 142 

Toroips, yeUow, from to drefs. 14J 

Tables, extraordinary, for Treats. 169 

u. 

Vinegar, to make. — * 11 

Ufquebaugh, the yellow fort. 12 

Ufquebaugh, the greco Sort. — ij 

Verjuice. - ^ . . — itf 

UmblePyc . ' 57 

Venifon, to keep. — 4 

Venifon-Pafty. — 8} 

Venifon, boikd* — 142 

Vipcr-Soup* — 149 

w. 

a 

♦ 

WIld-DackSt to keep. ^ 6 
Wild Ducks, to recover from ftioking. 

^ ibid. 

Wild-Duckt rotrufs. — 181 

Widgeon, to ornfs . itid. 
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BOOKS lately Tublijbed. ^ 

T^T ^ W Improvements of Planting and Gar- 
JL\I dening, both PhiloibpbicaJ and Pradical. 
In three Parts, i. Containing a new SyHem ofVe^ 
getatiom Explaining the Motion of the Sap, aad" 
Generafion tit V\mu. Of 8q\1% and the Imptove* 
ment of Poftft-Treea. With a new InyentkMH, iriiere*^ 
by more Defigns of Garden^Ptata may be made in an 
Hoar, than can be found in all the Books of Garden- 
ing yet extant. 2. The beft manner of improvinj^ 
Flower- Gardens, or Parterres : Of raifing and pro- 
pagating all forts of Flowers ; and of the adorning 
of Gardens. 3. Of improving Ffuit- Trees, Kitchen* 
Gardens, and Green-Houfe Plants, With the Gen* • 
tleman and Gardeners Kalendar. To which is ad- 
ded, that fcarce and valuable Tr^&f intitkd» Uer9^ 
firdftfire OtdiMiM. The fixth Edition, with an Ap- 

gindix, treatit^ of fevoral Matters omitted in the 
roaef Impreffions. IIIuiRTated with Copper^Plates* 
By Richard Sradky^ Profeffbr of Botany in the Uni- 
verfity of Cambridge ^ and F. 21. 

2. Hitsbar.dry and Trade improved : Being a Col- 
ledionof many Valuable Papers relating to Corn, Car- 
tel, Coals, Hops, Wool, ^c. with a compleat Ca- 
talogue of the feveral Sorts of Earths, and their pro-> 
per ProduAj the beft Sorts of Manure for each^ 
with the Art of draining and flooding of Lands 5 as 
alfo iiilland e2:a6^ Hiftories of Trades, as Malting, 
Brewing, C^^. The Defirription and Strafhire of In-^ 
flraments ftr Husbandry, and Carriages, with the^ 
Mannei^ of their Impro^ment. An Account of the 
Rivers of England^ Sic. and how far they may be 
made Navigable: Of Weights and Meafurcs, of 
Woods, Cordage, and MctaJsj of Building and 
Stowage, the VcgetatiQ|j of Plants, (^c. with many 
other ufefui Particulars, communicated by feveral 
eminent Members of tli0 Royal-Society to the Col- 
leftor, 7ch?k0(>HghtO72, F. R. S. Now revifldi 
coneaed an^bmh*d» with a Preface and Indexes, 

by 
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BOOK S,* lately PubltJheJ. 

hj Richard Sradleft F. R. S. and PtofcSot of Bo- 
tany in the Univerfity o{ Cambridge. In four Volames* 

3. The Vineyard s A Txeatire (hewing, i. The 
Hature and Method of Planting, Manuring, Culti- 
vating, and Drefling of Vines in ForeignParts. 2. Pro- 
per Dire5lions for drawing, prefUng, making, keep- 
ing, fining, and curing all Defeats in the Wine.. 3. An 
cafy and familiar Method of planting and raifine 
Vines in England, to the greateft Perfection ^ illuP 
ttlMd with leveral ufeful Examples. 4. NewJEx^ 
periments in Grafting, Budding, or Inoculating i 
wboeby all Sorts of fruit may be much more im- 
proved than at prcrent ^ particulaelvthe Poach« Apri- 
co»« NeOarine, Plumb, fSa 5. The beft Manaer 
of raifing feveral Sorts of compound Friiit/ which 
have not yet been attempted *in England, Being 
the Obfcrvations m ;de by aCfintleman ia his Ti^- 
veis. The fccoud Bditiun. . * ^ . 

4. Five Novels : Tr mfl ited from the French of 
M. S^ai^-, Authr}r of Zayde^ and the Thncejs of 
Cleves. K/®. I. The beautiful Pyrate ; or. The con-' 
fiant Lbversw 2. £f%enia \ or. The Force of Dei> 
tiny. 3. Sajat£t i or, The imprudent Favourite.* 
4. Mntrofi i or, The happy Oifcovery. 5. MiC 
taken Jcalottfy ^ or. The di (biis'd liOvers. 

* 5 . The true fecret Hiftor y of the Li ves and Reigns 
of all the Kings and Queens of England, from King 
JVillinm the Pirl>, caJled the Conquerorj to the end 
of the Reign of the lare Qucqn An?:c. To which is 
prefixed an Ahftra^^l of the General Hiftory ofeach 
Reign. Collected (chiefly) from Orighial^Manth 
fcripts^ and the moft valuable private Memoirs, and 
Autheniick Hiftorians. By a Perfon of Hoi|aur. In 
Two Vokimes-^'hi^cond Bdiiion t To which ja 
added a coisi^e^at amhA^^l Index. . 

6. Secret^Rlftories, J^o^$ and Poem^ In ftur 
Volumes. Wfitten by }Ars. jflJz4. Haywood* Th^c 
i^^d £ditii^o« 4^ 
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